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HOUSEWL EE: 


 Accompli 2 d G nee Pp; 


COMPANION: 


a COLLECTION of upwards of Six 
Hundred of the moſt approved RECEIPTS | in 


With Cor yER PLATEs curibuſly engraven for 
the regular Diſpoſition or Placing the various 
DIS HES and CovuRSEs. 

AND ALSO 


is 4 To which is added, - 
A Collection of above Three Hundred Family Joo. * = 


2 75 


and various other Things of ſovereign and approved Efffcacy 
in moſt Diſtempers, Pains, Aches, Wounds, Sotes, Cc. 


and Gravel, and Dr. Mead's famous Receipt for the Cure vf a 


Bite of a mad Dog; with ſeveral other excellent Receipts for 
the ſame, which have eured when the Perſgn was diſorder d, 


and the ſalt Water failed; never before made publick; fit either 
for private Families, or ſuch publick- ſpirited Gentlewymen 
* would be benefdent to their poor Bae 4 


By ESMITT 1H 


The EL props Epirion, with Jer large Das not in any 
| of the former Impreſſions. DOS 


—_— > A CC 


LONDON: Printed for and H. PzMBERTON, at the Golden Buck, 


mb * 


— St. Dunftan's Church in Fleetftreet. 1742. 
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Cookery, || CaxEs, ©: 
PASTRY, ; CREAMS, <4 1 
ConFECTIONARY, || JELLIES, * * 
PRESERVING, || Mb Wines, *' 
PICKLES, j] CoRDIALS, _ 


of Ms picines; viz. Drinks, Syrups, Salves, Qintmpnts,| 


"74 
LESS ry 1 


Price FIVE SuIIIINes. ; EF oy 


BILLSof Fare for every Month in the Year, | 
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tly Mrs. $/evens's Medicines for the Cure of the gtone 
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WED appear in 
r a Preface, as for a Lady 
WIRE 7 appear at a Ball without 

= a Hoop-Petticoat, I ſhall 

conform to \Cuftom' for Fa- 
through any Neceſiity ; the 
Subject being both common and univerſal, nerd 


= i 
* oy 
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— 4, + K 


no Arguments to. introduce it, and being ſo ne- | | 


refſary for the Greatification of the Appetite, 


fans to the Practice of it, | ſince there" are "but 
Jew now-a-days who love not good Eating and 


Drinking ; therefore J entirely quit thoſe-#Xo 4 


Topicks ; but having three or four Pages to le 
. A 2 Jed 
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fande in need of no' Encomiums to allure Per- NI 
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PREFACE 


| A previous to the Subject Hel, 8 all — 
jc, . on a Subject I think new, and not 
vel e any of the Pretenders fo the Art * 


Cookery 1 1s, the Ant 4 Tha ty of it ; which 
if it Ae * or , N be e 
ET Ie; | 


C00 KERY, Confettionary, &c. Lhe 
all other Sciences and Arts, had their Infanc 
and did not arrive at a State of Maturity but 
low Degrees, various Experiments, and a long 
Track of Time; for in the infant Age of the 
World, when the new Inhabitants contented them- 

ſelves with the fimple Proviſion of Nature, vi. 
the Vegetable Diet, the Fruits and Praducrions 
of the teeming Ground , as they ſucceeded one 
another in their fveral pecuhar - Seaſons, the 
Art of Cookery was ee Apples, Nuts, 
and Herbs, were both Meat ad Sauce, and 
Mankind ſtood in no need of any additional Sauces, 
Ragoos, &c. but a good Mdpetite, with a. health- 

ful and vigorous Confiturion, a clear, oholeſome, 

* odariferous Air, moderate Exerciſe, and an Ex- 
emprtion from anxious Cares, alua 2 fapplied them 
_. | ONE | 


N E read of no palled Appetites, but fuch 
as proceeded from = Decays of Nature by 
reaſon” of an advanced old Age; but on the 
contrary, 4 craving Stomach even upon a 
Death-bed, as in Iſaac; nor no Sickneſſes, 
but thoſe that were both the firſt and the laſt, 


which 


_ OS Rs 0 Ct es. _— ad a — l 0 
oy WI "EE 


_ LS wa 89 AS os = 0 
< 1 E * ® 4 A 
: 
0 2 * , 1 - 
- oy . , { 
= N =y 


n ee be the (Stops 


1 ture, © which abborred the Diſſolution of Soul 
2nd Body; no Phyjicians to preſcribe fer the 
Sick, aer no Apothecaries to compound Medi- 


I | . | eines, for two thouſand Tears and upwards ; 
Pod and Phyfick were then one and the fame 
"A |; thing. ; 2 | 9 | - | 


B UT when Men began to paſs from 4 
Vegetable to an Animal Diet, and feed on 

. Fleſh, Fowls, and. Fiſh, then Seaſonings grew 
neceſſary, both to render it more ' palatable. and 
ſavoury, and alſo to preſerve that Part which 
vas not immediately ſpent, from. Stinking. and 
Corruption ; and probably Salt was the firſt 
Seaſoning diſcovered ; for of Salt ue read, 
Gen. xiv. | " „ 


AND this ſeems to be neceſſary, efpe- 
cially for thoſe who are aduanced in Age, 
evboſe Palates, with their Bodies, | had bft 
' their Vigour as to Taſte, whoſe, digeſiive Fa- 
culty grew weak and impotent; and thence 
proceeded the Uſe of Soops and _ ſavoury Ne 
ſes; fo that COOKERY then began to become 

@ Science, though Lu xu RV had. not brought it 

to the Height of an ART, Thus we read, 
that Jacob made ſuch palatable | Pottage, that 
Eſau purchaſed a- Meſs of it at the. extraua» 
gant Price of his Birth-right, And Iiaac, 
before by his laſt Will and Teſtament he be- 
queathed his Bleſſing to his Son Eſau, required 
43 . bm 


45 e eee ie, an B N 


id 77 thugh though werber they were Salt, favoury 
+ FERC erbs, 


PREFACE Kh 1 ; 


ved; i. e. nn rel 


to his blunteu 
Palate, * ak | 


$0 that Seaſonings of ſome ſort were then in 


or Roots only, or Spices, the Fruits .of 
Bark, 
et not 


Trees, fuch as Pepper, Cloves, Nut 
ws Cinnaron ; 8 as Ginger, 6. 70 
iter mine. | | 


AS for the Methods of the + Cokery 9 hs 
Times, Boiling or Stewing ſeems to have been 
rhe principal; Broiling or Roaſting the next ; 1 
befides which, I preſume . any other were I 
fed for two "thouſand Years and more ; for 1 
remember no other in the Hiſtory. of 'Ge- 1 
| neſts. | 


THAT Eün was the int Cool, T a . 
Ir preſume to afſert ; for Abraham gave or. 
3 a fatted Galf ; but Eſau is the . 
firſt Perſon mentioned that made any Advan- _ 
res * op plain Dreſſing, as Boiling, Roaſting, 

cc. For though wwe find indeed that Rabeces: 
his Mother, was accompliſhed with the Ski 
of making ſavoury Meat as well as be, yet | 
whether he learned it from her, or ſbe from 
him, ts a Queſtion too knotty 2 me to deter= 


Mie. 


, . Fj 
£0 © } 
* 


40 5 
Perjettion,” if it is 2 got u it, euen 


E. 


PRBPAQ 


"207 Clay 4% of hog .rajels. 4 
Able Science, or @ bare Piece of Houſewifery, 
or Family Oeconomy, but in Proceſs of Line, 
when Luxury entered the World, it grew to 
an Art, b redundd in 1 Sam. viii. 13. 
iraclites grew 7 and would 
ng, that they might be like the reſt 
7 Nats we read of Copks,  Canfe- 


7 J. 8 w bei of univerſe Uk, 5 in 
conſtant Practice, "Ns been ever fince upen the 
Jmpravement ; and we may, I think, with" goed 

1 believe 35 errived at its great2/t- Height 


to its Declenfion ; ” W * r mu, #pftart, 
out-of-the-way Meſſes jo umourift its have in- 
wented, Hick as ae roofed Leg of Mur- 
tau with pickled. Herring, and the hike, are 
the Sales. of a Capricious Appetite, and 
1 unte Eben PIE on rf 


THE Art of Cookery, Ge. 18 indeed 4. 


venſſſed, according to. the Diverſity of Ne- 
Hons or . Countries ; a. treat of it 1n that 


Latitude ,... would fill an unportable Value, 
22 rather confound than improve thoſe" that 


would accowplifh themſelves with, it : T ſhall 
therefore confine bat 4 babe o communicate 


within the Limits of Fant and Uſe- 


ulneſs ; ; 


0 — — 


2 N * 
*. - as ** - 
n | , 
/ a f % | - 
| . £ ; * 


fulueſs; and ſo within the Compaſs of a Ma- 


nual, "that ſhall neither burthen the Hand, to 
bold, the Eyes in reading, nor the Mind in con- 


cervms.. 


BY / 4 H AT you will find in the following Sheets, 
are Directions generally for dreſſing after the 


 beft, moſt natural and wholeſome manner, fuch 
Proviſſans as are the Product of our own Country, 


and in ſuch a Manner as is moſt agreeable to 
Engliſh Palates ; ſaving, that I have ſo far 


temporized, as fince we have, to our Diſprace, 


. "+ fondly admired the French Tongue, French 
Modes, and alſo French Meſſes, to preſent you 


now and then with ſuch Receipts of French 


| Cookery as I think may not be diſagreeable to 
Engliſh Palates. en 


THERE are indeed already in the World 


various Books that treat on this Subject, and 


which bear great Names, as Cooks to Kings, 
Prances, and Noblemen, and from which one 
might juſtly expect ſomething more than many, 
F not moſt of thoſe I have read, perform; but 


found myſelf” deceived in my Expeftations ; for 
may of them to us are impracticable, others 


whimfical, others unpalatable, unleſs to depra- 
ved Palates; ſome unwholeſome, many Things 


copied from old Authors, and recommended, 


without (as I am perſuaded.) the Copiers ever 


having bad any Experience of the | Palatable- 
ne, or bad any Regard to the Wholeſomeneſs 


of 


PREFACE. 


of them; which two Things ought to be the 
fanding Rules, that no Pretenders to Cookery 


ought to deviate from. And I cannot but 


believe, that thoſe celebrated Performers, not- 
wirhſtanding all their Profeſſions - of having 
ingenuouſly communicated their Art, induſtri- 
ouſly concealed their beſt Receipts from the Pub- 


BUT what ] here preſent the World with is 


the Product of my own Experience, and that 


for the Space of Thirty Years and upwards ; 
during which LG 2 Loos been conſtantly em 
- ployed in faſhionable and noble Families, in which 
the Provifions ordered according to the follow- 


ing Directions, have had the general Approba- 


tion of ſuch as have been at many noble Enter- 
tainments. 


THESE Receipts are all fuitable to Engliſh 
Conſlitutions, and Engliſh Palates, wholeſome, 
 roothſome, all practicable and eaſy to be per- 
formed ; here are thoſe proper for a frugal, and 
al for a ſumptuous Table; and if rightly a 
ſerved, will prevent the ſpoiling of many a good 
Diſh of Meat, the Waſte of many good Mate- 
rials, the Vexation that frequently attends fuch 
Miſmanagements, and the Curſes not unfrequently 
beftowed on Cooks with the uſual Reflection, that 
whereas God ſends good Meat, the Devil ſends 

Cooks, 1 


AS 
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40 u ligt Parts tha treat of anfelanary, 


2 Cardi als, Englith #: Ines, &c. what 


"vp hen as 


A is true, Se bepnivhh numerous in 

| Receipts, as ſome who have gone before me; hut 
* Tthink-T have made Amends, in giving none but 
 apbat are approved and practical, and fit ei- 
ther for a genteel or @ noble Table; and a 


1 have omitted odd and fantaſtical Meſſes, ger 


I hove ft drwn 4 confiderable Number of Re- 
ceipts. 


TH E 7 reatiſt is divided into ten Parts : 
Cookery contains above an hundred Receipts ; 


Pickles, fifty ; Puddings, above fifty ; Paſtry, 
above forty; Cakes, farty Creams and Fellies, 


_= Ke Preſerving, an hundred; made Wines, 
— Waters and Powders, above ſeventy,; 

+ Aaleie and Salues, above three hundred 5 in N 
near eight hundred. 


1 HAVE libewik preſented you with 


Schemes engraven on Copper-plates, for the re- 


gular Diſpofition or placing the Diſhes of Provi- 


on on the Table, according to the beft Manner, 
both 3 
Courſes, &c 


ä AS 


baue ſaid in relation 70 Cookery, 15 equally W 


Summer and Winter, e ne og 


— 


— et. 
* ” 
= 
„* a 4 
: 
* 

2 
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their poor Country 
der any of the offs 4 Gireumſtances men- 
| tioned ; who by making the Medicines, and 
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As for the Receipts for Medicines, Saives, 
Ofntments, good in ſeveral Diſeaſes, Wounds, 
Bei s, Aches, Pains; &c. which 
three hundred, they are ge- 
; that have ever 


obtained by me without" enich Dificuly, and 


| of fach Efficacy in Diſtempers, &c. to u 


they are appropriated, that _ have cured 
when all other Means have failed; and a 


few of them- which I have communicated 10 a 


Hood. 


F riend, have . 4 "Mp Mts Liveh- 


THEY are 3 
rous, charitable , "al chriſtian Gentlewomen , 
that have 4 Dip on to be ſerviceable to 
whbours, labuuring un- 


generouſly contributing as Occaſions offer, may 
help the Poor in \ their Afflifttwns, gain ther 


| Good - will and. Wiſhes, « entitle themſelves to 


their Bleſſings and Prayers, and alſs have the 
Pleaſure of ſeeing the Good they do in this World, 
and have good Reaſon to hope for a Reward. 
(though not I way of Merit) in | the World to 
OMe. 
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48 the Whole of this Colleftin has coft me 
much Pains, and a thirty Years diligent Applica- ö 
tian, and I have had Experience of their Uſe and 
Efficacy, I hope they will be as kindly accepted, | 
as by me they are generouſly offered to the Pub. 
lick; and r/o ove to t . ge of many, 
The, End will * anſivered that is prope opoſed by 
ber that is ready to ſerve the Publick in whar 
* ou may. 
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. BiLL 7 Firs x every o Saab of 


* Tear. 
Fer JANUARY. Partri ; x A OY <> 
Biſque of Lamb 1 
Firft Courſe. Oytter Loaves | 
Cutlets A n 
lar of Brawn Turkeys Livers forced ban 
Biſque of Fiſh * 1 are 
Soop with Vermicell 
Orange Pudding with Patties | 
Chine and Tur | For Foo WIND; 
Lamb | 
Roaſted oo with Eggs Firft Courſe. 
Oyſter : 
Roaſted b in Joints OOP Lorain 
Grand Sallad, with Pickles. Tarbot boiled with 2 
0 and Shrimps 
| a Grand Put 
| Second Courſe. Hen Turkeys with Eggs 
| Marrow Puddings 
Wild Fowl of all Sort? .. Stewed Carps and broiled Eels | 
Chine of Salmon broiled, with Spring Pye 
Smelts _ | Chine of Mutton with Pickles 
Fruit of all Sorts Diſh of Scotch Collops 
Jole of Sturgeon Diſh of Salmigondin. 
Collared Pig | 
Dried Tongues, with ſalt Sal. 
lads Second Courſe. 
Marinated Fiſh, 
; Fat Chickens and tame Pigeons 
Aſparagus and Lupins 
Another Firft Courſe. Tanſy and Fritters ee, 
; Diſh of Fruit of Sorts 
Soop a-la-royal Diſh of fried Soles . 
Blovon Diſh of Tarts; Cuſtards, ind 
1 , with pitchcocked ecakes. 
— of Beef a-la-braiſe — | 
a-la-daube | Another Firft Courſe. 
Wild cks com} | 
Fricando of Veal, w with Veal Soop a-la-Princeſſe 
Olives. Fiſh, the beſt you can get 
| Calf e-head haſhed 
Pullets a-la-royal 
Another Second Courſe. Kettle Drums, 
1 . Beef Collops 
Woodcocks French Patties 
Pheaſants Pupton of Veal. 


Another 


* c a 4 - 


Salmon Blovon 


- {PR 4 Bill 71 Fare fir or 
Pi FRE. „ 
| Fig a- la- mode 11 
|  Amither Second Courſe. Roaſted Ham We * 
Duckli e Ws * 
Quails | Another Second cn. 
Roaſted Lobſters 5 
Potted Lampreys SGreen Geeſe | 
„ 2 Sweetbreads roaſtet 
Oran Chickens a- la · CM me 
Morels and Truffles ragooed Cocks-combs and 28 com- 
ws. Green Cuſtard. 8 porte 
* Crocande of Pippin 
1 Cuſtard Pudding 
Fir MA Ac H. * Fried 2 
. 1 0 ; Butte Cra a. WT. 
mus daun. e 
ISH of Fiſh of all Sorts For Ar A1. 
De ac nn | REN? CORR) 
| oF B Fir Courſe: \ 
Pole of Ly” halia Ham and 
Diſh of roaſted Oo and | ickens | 
9 4A po Dow of Ros 
Peaſe iſque of Pigeons © 
Almond Padding: of "TH . * Pye 
Olives of Veal a-la- mode Chine of Veal 
Diſh of Mullets boiled. Grand Sallad 
e 5 Beef a-la-mode 
| | Almond Florentines 
Second Courſe, Fricaſſee of Chickens 
| Diſh of Cuſtards, . 
Broiled Pike | e 
Diſh of Notts, Ruffs, and | 
, Quails 5 Second Courſe. a 
Diſh of Jellies of Sorts Green Geeſe and — 
Diſh of Fruit of Sorts Buttered Crab, with Smelts 
Diſh of creamed Tarts. Diſh of facking Rabbits 
| pv Rock of Snow and Syllabubs 
| 2 5 Diſh of ſouced Mullets ; 
* Another Firſt Cuurſe. . Battered Apple Pye 
Green Puery Soop 
Tor —  Anorh Fi Co 
ongue P er Firft Courſe. 
Chins of — or Fillet of 1 5 
| * ſtuffed, larded, and roaſt- Soop Lorain 


Breaſt 


every Ga / the Yor. 


Breaſt of Veal ragooed 
Mora a-la-Maintenon 

— of Pigeons 

* of Sheeps 1 
— pf, Mutton 6 
Almond Padding, | 


Another Second Courſe. Fg 
Turkey Poplts : 
Leverets 


Green Peaſe - 

_ of Muſhrooms | 
arts cream | 

Ragos of Green Motels 

Lobſters Sereene 

Fried Smelts. 


n. ur. 


Firf Car. 
| W Or. 
7 Par of Co- 


lours 
Chicken 
Calf*s-Hi nabe 
Chine of Mutton 
Grand Sallad 
Roaſted Fowls u. la- daube 
Roaſted Tongues and Udders 
Ragoo of Veal, &c. 


Second Courſe. 
Diſh bat rote Turkeys larded, 


Diſh of Peaſe -; - 
Biſque of Shell- fiſh 
Roaſted, I | 
Green Geele 
das =o 
ran e 
1 of Lemon and Chobolate 


Diſhofcollared Eels, with Cray- 


Calvert Salmon 


'Chine of Veal, — 


Arotber 15 = 
Soop a-la ganteè 
Hanch of Veniſon 


Veniſon P 
Roaſted G 


— 


Beef 2-1 Braiſe. | 2 2 


Another Second Cuffs. 


Pheaſants . 
88 a- la Creme 


eepers 
Stewed Seve Apis 
Price of Sort? 
Fried Lamb-ftones. 
For funk. 
Firſt Courſe. 


Oaſted Pike and Smelts © 
Weſtphalia Ham and 
young Fowls 


= . 


1 of Lamb-ftones and 


r oun n N 
Umble __ . 2 


Hh of 
oaſted Fowls 


Dim of Cuſtards. 


Second Courſe. fy 2 4 
Dim of young Pheaſants . _ + | 
Diſh of fried Soles and Eels 
Potato Pye 
ole of 


at Tr wad Cher 


Soops 


14 
1 
4 

8 | 
1 
F 


— , "oy * * . P 
S \ - 
TY „„ 1 Pea © + 0 et 
. * — 


7 ee 
3 


* 


$ + „ 1 


Another Firſt cf. 
£ 7 | | 
Fiſh of Sorts _ 
3 of Fowls 
ton of Sheeps Trotters 


Veniſon, with Ragoo 
derte, boiled, with Lemon 


Maa, 
Leg of Lab forced, with the 
in fricaſced in the Diſh. 


S 


Another Second . | 


©" Roaſted Lobſters 


Piſtachio Pudding 


White Fricaſſee of W 


Gooſeberry Tarts k 


_ Cray-fiſh- 


Salmigondin _ 
Fiſh in Jelly x 
Fried Artcholes, EM 


4 


a « 2 : = 
a 


For Jury. 


Lobſter © 

Diſh of Scotch Collops | 

Chine of Veal ' 

Veniſon P 

Grand 8. 
Roaſted Geeſe and Ducklings 
Patty Royal 

Roaſted Pig larded 

Stewed Carps 


| Diſh of Chickens boiled, with | 


Bacon, & c. 


92 Diſh of Partridges aid Quails 


Ham Pye. 3 


— 4 Y Apple Puffs. 
K Salmon with buttered . + © 


SOTO bs * 


23 Bil ” Fare wr 


wage Lug . 


* | 75 


Diſh of Lobfiers and Prawns ff 
2 42 Ducks eg ale 


Diſh or ellics _ | 
Diſh'of Fruit nnn 
Diſh of marinated Fim 
unden 173 


1 Fich Gn oh" 
Rice Soop with Vel 
A Diſh of Trouts why 
A brown Fricaſſee of Fowls 


A Calf's-head; boned and clear- ,* + 


ed, and ſtewed, with a Ragos 
of Muſhrooms 
Mutton Maintenon 
Rabbits with Onions 
Lumber Pye 


- 4 . = 


Another Second Courſe. 5 
A Hare larded © A 


Neck of Veniſon 


Parties | 
Ragoo of Artichokes , _ 
Cocks-combs a-la Creme 
Fruit of Sorts 

Currant Tart 


For Avove r. 
Fig Gone. 


halia Ham and. 
hickens 
Biſque of Fiſh - 


Hanel of Veniſon roaſted | : 


: Veniſon Paſty 


Roaſted Fowls a-la-daube 


Umble 


WP 4 4 * 141 : * * — 0 a 


.- * AF 


1 * 
— 
1 
5 
r 6 
1 


 Umble Pyes 
White Pricaſſee of Ge 
Roaſted Turkeys larded 


Almond Florendines 
Beef nerd | 


e 


Dit of ge- Partridge 
Roaſted Lobſters* | 
Creamed Tart 

Rock of Snow-gnd Syllabubs 
Diſh of Smeetmeats 


4 10 


Aue Firft Courſe. - 


Stewed Veniſon in Soop 
Haddock and Soles 

of Mutton a-la-daube — 
Rabbit Patt? | 
Chine of Lamb 
Beans and Ham 


Neck of Mutton boned and 
roaſted, with a Ragoo of 


Cucumbers 


Aror her Second Courſe. 


Biſque of Lamb white 

Tu: roaſted and larded 1 
Sweet-breads me Lalfones 

Fruit of Sorts - 

Morello Cherry Tarts 
Strawberries or Raſpberries * 


For SEPTEMBER. 
N Courſe. | 


| © on Pullets with Oyſters, 
Bacon, Sc. 

Biſque of Fiſh 

Battalia Pye 


* 


ue, of he Tar — 5 


Chine of Man i437 = 
Diſh of Pickles oo J 
Re aſted Geeſe HM 


Lumber Pye: ae | 
Olives of eal with Rage 
Diſh of bon . ad 

Bacon. 1 


T1 + "IL a 2 — © = . l 


Diſh of Dacks and Teal 
Diſh of fried Soles © 


Green Feaſe Soop 

Fiſh of Sorts 

Geeſe a-la-daube 

Stewed Hare 
Biſque of Pigeons 

Breaſt of Veal a-la Creme 1 
Biſque of Rabbits 
Leg of Veal, with rr Sauce. 


2 Second 2 
Pheafant Aarded; with Salley 


Sauce 
Potted Wheat-cars 
Scoloped Lobſters 
Buttered Crabs 
Stewed Docks 
Stewed Muſhrooms 
Collared Eels 
Crocande of Sweetmeats. 


14. 
For Octonen. 


Firf b N 


Won -Ham and 
| Fowls : 


(a) Cods- 


EN wm * 
* 2 3 


ann of Pare for 


* 

ue o ns 
Roaſted Tongues 
Scotch Collops | 

9 Lumber * 


Wild Fowl of Sorts 
Chine of Salmon broiled - 

Artichoke Pye 

Broiled Eels and Smelts | 

Salmigondin 

Diſh of Fruit 


4” e ee 


Auuaber Firf c. 


Soop of Beef Bollin 


N . | 


Pullets with O 


Calf's-head a- la . 


Veniſon 
Beef a- la- mode 


Ox-cheek , with ae val 


Herbs 
Lemon 'Torte. 


Another Second Courſe. n 


Teals and Larks 
Turkeys roaſted ©- 
Tanſy and Black- caps 

F — 

Oyſters 

ried Smelts 
Cocks - combs comporte 
Fruits of Sorts. 


br, 


10 * Neva, 


m d. 


* Fowls with . ; 


con, e. 


_ 


"hired Ges. | 


Chine of Salmon and Smelts | 


Wild Fowl of Sorts. 
Potatoe Pye 


Sliced Tongues with Pickles | 


Diſh of Jellies 
Diſh of Fruit 


Quince Pye, . 52500 


Auorber Firft Courſe. 


Harrico of Muttan 

Fiſh of Sorte 
Haunch of Veniſon - 
Fillet of Veal a-la-braiſe 


Chine of Mutton, with ſtewed 
with Maintenon 


Sallery 
A Pu - 40h 
Cutlets. 
Amther Second Courſe; 
Roaſted Woodcocks 


Roaſted Lobſters 
Buttered Crabs 


Larks, with brown Crumbs | 


J 

A 

ty, I 
Roaſted Hen Tobey wich cy. 


Fried 


* 
- 
— 


| 


| cory Sen of the Year. 


— 2 [= 5 k. 
25 Diſh of Fruit of Sorts, 
* RE i 


28 
— 


+ P79. 


"ad © 
> * 


Eben of Bacon bad Turkey 
Boaked Tongue and alen, 


2 | 


Mi ny * | 4 "ou 2 


Second Courſe. 
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ee ran 1 and u PrupznTON, 
v4 Ob 
1. Wenty-ſeven Sermons;. viz. Four u the Parables; and 
. Es upon the Miracles of our AVIOUT ; Nine- tipo 
Feel aftes, and Six upon N All preached: 
the Cathedral —— 
D. D. ö 
2 vols. 8 


ran ARKELAND, 


Gard. and Maſter N Croſs. 


II. Twenty on rem! Occaſions to a a 
of Britiſh eny Sermons in foreign Parts. By Bae KZuxzr, D. D. 
late Preſident of Corpus Chriſti College 1 in Oxen. The 97 
Edition corrected. Price 4. 6 d. | 
III. The Pious Country Pariſhioner : Bein Dire&ions * 2 

Chriſtian may manage every Day through the whole Courſe of 
his Life, with Safety and Succeſs. '- Advice how to ſpend reli- 
y the Sabbath Day what Books of the Holy Scriptures t 

to be read firſt, and kow much they outdo in Cloquence all the 
Rules of human Art: The whole Method of Education: The ill 
Conſequence of uninſtructed Children: How to tame their Paſ- 
fions, and to make them a Comfort to their Friends, and an Or- 
nament to their Country. The Faſts and Feaſts. To which are 
added Collects for the moſt important Virtues which adorn the 
Soul. Alſo a Diſcourſe concerning the indiſpenſible, though in 
Country Pariſhes much lected, Du of frequenting the a 
A Sacrament of the 14 e 


is deſcribed, the Obligation of frequenting it enforced, all the 
Excuſes uſually brought for the Neglect of it anſwered. _The un- 
inſtructed Soul — what he muff do, in order to be a worthy 
Communicant. And becauſe all muſt die, Rules are given to ſet 
the Soul right in Sickneſs, to prepare for a happy Change at Death. 
So that in this one Treatiſe are contained all the Balles requiſite 
to Salvation. The Ninth Edition. Price 13. .64. or 15's. por 
Dozen to thoſe who give them away. | 
IV. Sy 7 i Medicine : Or, A Summary View of the whole 
Practice of Phyſick. Being the Sentiments of the moſt celebrated 
Authors in all Ages, relating to Diſeaſes, their Cauſes and Cures. 
With moſt Caſes in Surgery and Midwifery. To which are added, 
ſome Obſervations very rare and uncommon ; and a curious Trea- 
tiſe on all Sorts of Poiſons. In two Volumes. By Joun ALLen, - 
M. 73 1 Gs Tone by 4 the * 
tion of his Latin , with ve large rovements 
Second Edition, As Y N 

V. Lives of the Admirals, and other Eminent Britiſb Scamen. 
Containing their perſonal Hiſtories, and a Detail of their publick 
Services. Including a new and accurate * aval Hiſtory of by 
Iſland from the earlieſt Account of Time. Clearly provin 
a continued Series of Facts, our unin erupted Claim to, 12 
joyment of, the Dominion 'of our Seas, nterſperſed with many 
curious Paſſages relating to our Diſcoveries, — and 
Commerce. The whole ſupported throughout by proper Autho- 
rity. By Joun CAMPBELL, Elg; 
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AKE. a Leg of Beef, — boit it 


down with tome ſalt, a bundle of 
ſweet-herbs, an onion, a few cloves, 
a bit of nutmeg} boil three gallons 
ot water to one; then take two or 
= S239 three pounds of lean Beef cutin thin 
flices; then put in — ſtew-pan a piece ofibutter 
as big as an egg, and flour it, and let the pan be 
hot, and ſhake it till the butter be brown; then lay 
your Beef in your pan over a pretty quickfire;'e@ 
ver it cloſe, give ita turn now and then, and ſtraim 
in your ſtrong breth, With an anchowy or twis;ith 
bandful of mots nd ud boiled green, 1 | 


DR *_ drained 


cant 6 Si CE * 
1 
N 


4 


N 1 en 
Arxained and fre rel; then have WY 
- kd and cot in es, and toaſts TI and eve cut 
ke dice, and fort d- meat- balls Hy d: As out the 
te und put all the reſt ber with alirtle 
1 ; and let N boi a quarter vt an hout, a - 
| buy with abuts of veal, vr a Fo boiled . 
n FRY 4 "I 
|  Anather- Grey Sboß. | 
LAKE aleg of beek, and a piece of the | 


and boil it tit you havenlithe gobdneſꝭ out =» 
of I; then train it from the meat; then take half 

A pound of freſh butter, and put it in a/ſtew-pan, | 
and brown it; then Anand in an 8 ſtuck with 


cloyes, ſome endiye, mn andy ur 
Wan i ta 23 nh e 


=_ TEL + 2 
2 LAKE, whitihgs, Aotindets And grigs, knd put 
11 themina gallon of water, with r, falt, 
ore Trace; a bunch of fweet-herbs, a little onion, 
N = boil them to pieces, and ſtrain them out of the 
liquor; then take "carp, and cut off the fiſn 
of one ſide of it, and put ſome eel to it, and make 
forced meat of it, and lay it on the carp as 
dredge grated bread over it, and batter a diſh well, 
and put it in an oven and bake it; then take an 
hundred of craw-fiſh, break all the ſhells of the * 
claws and tails, and take out the'meat as whole iis 
5 can; then break all the ſhells ſmall, and the 


wh of a lobſter, and put them to the foop , and 
you pleaſe ſome | gravy, and give them a bail to- 
gether, and ftrain the liquor out into another fauce 
Pan, with the tops of "French: rolls dried and bear, 
and ſifted, and give ãt a boil up to thicken, then 
| brown ſome butter, and put in Fur tails and claws 
ho eee 23 Four 1 | 


_. ag bee 

made into balls and put daked into 4 | 
1 the dn * Tome gil PE on boli | 

hot, Your CraW: 

W wa, gp. = {calded 


Faftivh -Day 2 195 
14 * of al orrel, 2 

and chop them a little; then brown one ut». 
ter, and put in your herbs, keep them ſtirring that 
2 75 755 burn; then have boiling water over the 
d put toit a very little pepper, ſome ſalt, a 
whole 25 1 5 1 and a Laax roll cut 
15 EAR ot) and ſome Piſtachia 
Pale aug e ſhred Sine, god let all boil to» 
ether; then beat up the yolks teggs witha 
ittle white-wine and the juice of alemon, and mix 
it with your broth, and toaſt 4 whole French roll, 
and putt in the middle of your daſh, and pour your 
ſoop over itz: garniſi your diſh with ten or twelve 
poach'd 85 and ſalded ſpinage, id 


in itz 
. 


bb Iv Spar, Balk. cn 
ARE part ofa lg of lumbor veal and rap | 
it fine with — ren ot minc d beef 

Go: a little lean bacon, a ſhallor; 


and anchovies;beat it in — = bed 

_ kiswars ſeaſon it wee n eren 

reer 8 

[ARE the ln, bee ſuzt and marrow, | 

be 2 the ce tha ht oyſt _y lean 
— weet-herbs es 

and make it intg lit 1 Were 


WS. | Ctitlle f. or Size? Pyes. 


AKE ſack and 4 alike in quantity: 
a little verjuice and ſugar, boil it, and bre 
it with two or thres eggs, as butter d ale y wn 


the pyes are 19 15 pour jt * 
togeth er. 


| Vr F | * 


ae cg 


* 3 
1 3 


7 ; _ 
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Lear f« 2 ee * lnb 
ARE Claret” gravy, © yſter-Iiquor, two of 
three anchovies; A of ſweet-herbs and 
85 onicn ; boil it up and ny it with — 
utter, then pour it into Ty; pyes W 
Tal 2 8 41 


mT ARE ches, gry; _ — nk 8 


be, bol up in it famb-ſtones, "cocks+ 
e = thced; with fliced 


ms, truffles and 
murrels; cken theſe with brown butter; uſe it 
when called fer. 40 | ie 


Do mate, Plumb: «+ Fong 


GAK E a leg and ſhin of beef to ten 7 
J. water, boil it very tender, and when the 
broth is ſtrong ſtrain it out; wipe the pot, and put 


in the broth again; ſlice ſix pennyrloaves thin, cut- 


ting off the top and bottom j put᷑ ſome of the li = 


to it, cover it up, and let it ſtand a quarter 


Hour, and then put it in your potꝶ let it boila = 2 


ter of an hour, then put in five pounds of currants; 


let them boil little, and put in five pounds of rai- 


ſins, and two pounds of prunes, and let them boil 


till they ſwell, then put in three quartersof anounce 


of mace, half an ounce of cloves, two nutmegs, all of 
them beat fine, and nux it with a little liquoc cold, 
and put them in a very little while, and take off the 
pot, and 2 in three pounds of ſugar, a little ſalt; a 
quart of ſack, and a quart of claret, the juice of two 
or three lemons; you may thicken with ſago inſtead 
of bread if you pleaſe; pour them into earthen pans, 
25 keep them for ufe. | * 


4 


A Soop, or. Pottage, 10 2 

UA K E ſeveral knuckles of mutton, a knuckle 

of veal, 4 ſhin of beef, and 2 to _ 
- twelv 


W ** 2 
_— 


— 2 * At. s.£4 as 4.4 


ket 46 ab an dE i FD 


meat: balls, and ſome very thin ſlices f hacon; make 


twelve — of 8 ver x the pet cloſe and ſet 
it on the fire; let it not boil too faft 3 ſcum it we 

and let ityſtand on the fe twenty:fqur hours; then 
ſtrain it thro' a-colarder, and when it is cold take 
off the fat, and ſet it on the tice agaid, and ſeaſon 
it with ſalt, a fe cloves, pepper, a bla T 
a nutmeg quartered, a bunch of ſwret· herbs, and a 
pint of gravy ; let all theſe boil upfor half an hour, 


and then ſtrain t; 8 ſorrel, green peaſe, —— 


_— bee or artic hoke-bottoms, ac to the 
ear; then thicken it up xith t Fe. 
of thi ee or four eggs} have in reallineſs ſome ſheeps 
wages, cocker comb and ſweetsbreads, ſliced thin 
and ry d, and ꝓut them in, ſome muſhrooms, and 
French bread dry d and cut in little bits, me forc d 


all theſè very hot, and garniſh * * an 
* 5 . ſpinage ſcalded green. dard 
20 ths Pegs Pee, bang” 


4 AKE aguartof white peaſe, apieceof neck? 
1 beef, and foun quarts of fair water, ang be 
them till the are all to pieces, then ſtrain the 
thro* a colander; then take a handful” or two 2 
— a top dv twd of young coleworts, and a 
all leek; ſhred the herbs. à little, and put 
how into a frying-pan,. or ſtew-pan, with three 
quarters of a pound of freſh butter, but the butter, 
muſt be very hothefore you put in your herbs, let, 
them alin little while, then put in yout liquor, an 
two or three anchovies, ſome ſalt and pepper to; 
your taſte, a ſprig of mint rubb'd in (mall, and let 
it all boil together till you think it is thick enough 
then have in readinels ſome forc'd-meat, aud make 
three or fourſcore-balls; about the bigneſs of large 
peas, fry them brown, and put them in thediſh;you, 
ſerve it in, and fry ſome thin ſlices of bacon, put 
ſome in the diſh, and ſome on the brim of the diſh, - 
with ſtalded ſpinage fry ſome toaſts after the balls 


2 and hard, and break them into the diff F 
1 B 3 then 


1 


4 


vin 
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E Compleat , 
pour Eren oper all, and ſerve e 


* 
41 + Ar en be 
2 Burn er., Jai e. 


HARE Gi flour upon e 
of butter, put it into a hot frying - pan that it 


| may hiſs; let it boil, and do not ſtir it; when it 


turns Ty hr put in the liquor. you intend to thick» ' 
en, and keep ir quick Ang _ it well, 80 it 
n ene 


. To make irong Broth 4 115 , L. $ 


ARE part of a leg of beef, 5 the 

end of a neckof mutton; and break We 
* put to it as much water as will cover. 
it, and a little ſalt; and when it boils, ſum it clean, 
and 8 it _ why onion fuck With cloves, [a 
bunch of {weet- dme pepper, a nutmeg quary 
tered, let theſe bot till the meat is boi ce 
and the ſtrength boiled out of it; then put to it 


two or three anchoyies, and whey they meien 
ved, ſtrain it out; and | Keep it for any tat 


fri 


a fricaſy. 
WH To make Ford Meat. | 


AR E part of a leg of mutton, veal or beef, 
and pick off the King and fat, and to every 
IF of meat put two pounds of beef ſuet; ſhred 
pod of ether very fine, then eren it With pepper, 
falt, Aves mace, e and leer, then put all 
into a ſtone-mortar, and to every two pounds of 
meat put half a pint of oyſters, and ſix eggs well 
beaten, then mix them 2M together, and beat it 
very well; then keep it in an earthe 2 for your 
ule; put a little flour on the top, and when you 
roll them up flour your hands. 


To few a Rump of Beef. _ . 
TUFF the under part of the beef with forc'd- 
meat made of grated bread, beef - ſuet, — 

ü her 


* 


„ 
3 " 


* 
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, beef very 


y * 
- 
N 
. „ 
*\ 4 


Ih ee Hulwith 


| | herbs, ſpice, and one with little ſalt, freſh 


JIE or myuſhroonis, two or threveggsbeaten 

e to With the « fufh then put ĩt 

Bot to ww with much waer as will near 
Fig 5 Fhole Pepper, IFRS or four cloves, 

ite h wee Sl ke lades. of mace;. 


take ub th (take off all hep fat, and 

has in a Pintor 7555 1 Penne: 
Rd 5 Ot, Mall quantit. 

liq Por t m 1 . 1 pies: Hy. Wh 


cx hrs of bread 0 hit ſtrain the 17 15 

in theſe cru en 10 then p | 
Yy, and IL 1 0 10 Lou 1385 
en you may put in foe opt Si 11 

ox 3. palate: this . 77 49 5 yen hours — | 

the, A uc ol t he N eth ad 


7 705 2 of , ve 


LY 0 1 two 1 < un, then with. 


an TH one hour in 10 1 
A i Mie fa ths 


ell while it 1s | 505 
Mets fell bl W e th Ny. 's 508 mn 
ith burnt butter, gravy, my ſhrooms, 0 IS; 
which add the 1 and ſerve it up. VO 
To roa a Lin of Mutton. N v\ 


LEE off the ſein, and when it drips, drudge 


ar de 8 | bread a Wy 
powder d it is enough; you. may run 
ong caſe- kr e in the fleſh in t ide: ay 
the whole full of forc'd-meat, with bread; herbs, 
lemon-peel, au an s beat abn. ſo n Gap: 


es 1% [1 


70 roaft a Breaff of Mutton,” 


- Breaſtof mutton dreſy'd thus is very goods the 
forc'd-meat muſt be put under the {kin at the 
Ez and then the {kin pinn'd down with thorns; 
ore £708 dredge it, waſh it over with a bunch of 
ers dipt in eggs. B 4 Ts 


5 _ — —4 


Hau 3 Ams dt, ane bas 


To gh a: Shale of Many; in Blodl- 


U The Tkoulder as you, do yenifon, take off 
"7 the ſkin, Tet i It lie in the Blood all 15 then 


© as much! pc wder of ſweet-herbs as will lie on a 


Argon ee bread, 9 nutmeg 
nger, a little lemon-pech, the yo 8 
BY 80 80 hard and about oa e and ſalt; 
teinper all together with lame of and ſtuff 
the thick With it, aud 15 y ſome of i it about the 
mutton; then wrap the can of the ſheep round the 
ſhoulder ; Toaſt i it, ang baſte It Wi Fer ell; it is 
near toaſted; th 1 1 85 off the cahl, dredge it, and 
bafte it with butter, and ſexve 1 v to the table With 
vehiſhn-fauce in a baſon. ETON cut it veni- 
ſon-faſhion, yet "take off the L Mia, Wo on it cats 
toug ogh; let. ac be radi is warm, or 
it Will not do we next, 255 en you are 
Ale it, wrapit up. in acloth thathas been diptin + 
r br ſauce, tage ſome Mae bones of the 
eaſt; chop op them, yg; put to them a whole onion, 
ee .A Piece © f lemon-peel, two or three an- 
Yes with "ice that PAs 19 0 t theſe, then 
ſbme red WIDE, 0 oyſters, and ,muſhr o0Ms.. 


18 715 


25 few. a Brad, Chine, and Neck of 
$90 41014 iPeniſon.. . 4 


"IRST ke off albthe fat, FOE ces, ; 
to your Hiking, and ſeaſon it with your yer, 
pound: ſeaſoning, un onion or two quartered, _ 
two or three bay leaves; put them in a ſtew- 
with avater near enough to cover them; let it 
till it is almoſt enough, and then put in a bottle 2 | 
ſale beer, or half red wine and half beer; it may 
ſtew two hours befote this is in, and one after; burn 
 @<pyadrter; of a pound of butter pretty thick with 
theiliguor of the veniſon, and mingle with i it when 
vou ſerve it: the fat taken off muſt be put in ſome 
time before the W has done — If you 


vi put 


— ling ae | 
e e bf ou 
| 543 f E 27 . 10 29 1. 


Pa hind quarter of lamb into thin 258 00 fea: 

/ fon it with ſweet ſpices, and lay ĩtin the pye, 
d with half a pound or raiſins of the ſunt ſtoned, 
half a pound of currants, two orithree Spaniſh pota- 
toes boil'd, . 1 05 Vs fliced, or an artichoxg 
Por or two, wit e "damſdns, ; gooſe- 


ande for | it. Dis 282 ns 


7 Nan # + 102 rg 301 
eee, ol 

JAKE 8 fi ſmall Chickens, roll up a piece ok 
butter in ſweet ſpice," and put it into 1 * 


then ſeaſon them, and lay them in the, pye, with, 
the haart of two o bones, with fruit 922 preſerves, 


I 01 0 2 


9 Lene Pye.” * 


8 and a half of a fillet [rg pe 

; mince it with the ſame quantity of beef · ſuet; 
ſeaſon it with ſweet ſpice, five pippins, an handful, 
of ſpinage, and a hard lettuce, thyme and parſley: 
mix it with a penny grated white loaf, the yolks 
of eggs; ſack and orange-flower water, a ponnd 
and a half of currants and preſerves, as the = 
Bro! with a caudle. An humble ÞYs 1 _ vs 
ume way. "434 8: 30-007 771 | 12 


'A Lamb P Nye. 


UT a hind quarter of lamb into thin ſlices 
ſeaſon it with ſavoury ſpice, and lay them — 

the pye with an hard lettuce and arti 
toms, the tops of an hundred of aſparagu IS: 
on butter, and cloſe the We. When: it is r 
pour into it a lear. 1 44 


4 


ww Mut- 


* * . — 


A Mutton Pye.” 
2 


EASON utton-ſteaks 'with f favou 
. fill F bed, N dn the butter, and _ 


itt 293d £7: Ke} 


EPL * hg is + baked, + ,.toſs, ag of 
chopp Capers, cucumbers and oyſters, in grav 
Th e 1 and drawn butter. Ts bt : 4 
* A Pig 0 . is 6 a 
TWS i fan you ns with f obry 
with n, and 9 5 
wit e 6 lay 


them in nd PFs, W1t 
the ingredients for 1 vB 4 p Hake 
pot the pye. A Lean d or Glen pre 
made DET 2 7¹ 4 n 
4 Balda Pye. a | 
ARE fb ia chickens Si hen ebm, 
four flicki ng rabbets; cut them ir feces, 


ſeaſon them with {ſavoury fpite; ant lay em in the 


ye, with four ſweetbreads fliced, and as many 
Per eee two ſhiver palats, two pair of 
er thirty 'coxcombs, With h- 
ers. riert a cloſe 


— lamb- ſtones, twen 
voury balls and o 
the Pe. A Lear. 
* Meato- Tag e ba: my | 
ALF boil the tongues, — Peg andilicethem; 
ſeaſon them with ſavoury ſpice, with balls, 
ford lemon and butter, and cloſe the Pye, a, 
it is baked, pour into it a ragoo. * 


To pickle: Oyſters. 


ARE a quart of oyſters, and waſh them in 

their own liquor . — till all the gritty 
neſs is out; put them in a {auce-pan or ftew-pan, 
and {train the liquor over them, ſet them on the 
fire, and ſcum them; then put in three: or four 
blades of mace, a ſpoonful of whole pepper-corns ; 
when a think * are boiled enough, throw ina 


glaſs 


. 
aſs of white - wine; let them have a — 
caldz then take chen up, _— when they are cold, 


them in a pot, and pour the liquor over th 
5 =_—_ TI The: 3 


Ee 


| 5 


'D. lar Babs. 
TAKE yöm 2 and cut it open | wit the 
bones, and cut off the head and rail, 1 lay 
the Fel flat on g dxeſſer, and ſhred fage as fine as 
poſh ble, and mix it Noch black pepper beat, nut- 
pay po, grated,” and ſalt, and lay it Lal over the Eel; 
roll it up hard in little cloths, and tye it h 
ughit at each an lte ſer ovis Mis: water with 
peer an fate; five'or fix cloves, three or four - 
ades'of mace,” "a bay :leaf or two; boil it and the 
bones and bod aged den welt nber ten ak 
ont the head ud tail, and rai come; and put in 
your Eels, and det them bol df alt they are tender 
then take them out ef thę liquor, and boil the li- 
uor longer; then take it off, and When it is cold 
tit to Four Eels, but do nav rake aff dhe fe 
A ee alt chem 11489 e * ö 
_ T6 por Lobfars, n 
Ts Kiten of targe 1odfitts; take out M 
the meat oftheir tails and claws after they are 
boiled; then ſeaſon thaw with beaten pepper, ſalt, 
cloves, mace, . and nutmeg, all finely beaten — 
mixed 32 — then take a pot, put therein a la 
of freſh butter, upon which put à layer of lob 
and then der over ſome — Kid repeat 2 
ſame till your pot is full, and your lobſter all in; 
bake it a an Hour and bat then ſet it by two 
or three days, and it will be fit to eat. It will keep 
a month or more, if you pour from it the liquor 
when it comes out of the oven; and fill it upwith 
clarified butter, Eat it with 2 


Hung 


— << 
nd 


96 


— + _ — 7 p pas 
* _ 
= 
— — . "IP" 0 3 7 — — dnt. 
3 


= 


| og * | 
I2 een, ee 


roaſting; then take all the gravy of — 


Win 
T1 


clan Ae R 576i ehe | 5 eb 
e202 Mi}; 7 "Hung. Beef. MST. 2 2 
AKE a ſtrong diine wich bay; fut and pes 


tre- alt, and pump- water, and ſteep therein 
a rib of Beef for nine da sz then hang it up in 


. chunney where wood or ſaw - duſt 1 is burnt; when it 


is a little dry, waſh the outſide with blood two or 
three. times, to make it look black, and whe 
aer, boil it for ule. ue 15 


wen: E roaſt: ir Goof Head.” 


— #0 


Ti the head, waſh and fcour.it very 4 
f 


then ſcoſch it with a knife, and firew a little 

on it, and lay it on a ſtewrpan before the fire, 
with ſomething behind it; throw away, the water 
that runs from? it, the firſt half hour, then ſtrew on it 
fone nutmeg; cloves and mage, and alt and baſte 
it often mx butter, turning it till its enough. If 
it be a large head it will take font or five hours 


much white - wine, and More meat:grav J. f 

borſe-radiſh,, one or two eſchalots, a, little flic 
ginger, ſome whole pepper, cloves; mace 
meg, a bay-leaf or two; beat this 1 up with 
butter and the livercof the fiſh boiled, and broke, 
and ſtrained into it, and the yolks of two or three 
. ſome oyſters and ſhrimps, and balls made. of 


ang horſe-radiſh. | e 11: ds ; oliod 
— 5 "of pickle O#:Palttes.” <8 my: 


_——; « + 


21 JAKE Your palates and walh them well with 
-& - falt in the water, and put them in a pipkin 
with water and ſome ſalt, and when they are ready 
to boil, ſcum them very well, and put into them 
whole pepper, cloves and mace, as much as ill 
ive them a quick taſte: when they are boiled ten- 
Heben will require four or five hours) peel them 


e cut them into ſmall pieces, andi let them der 
—_—_ | then 


& 


* 
: 
N ifs 4 


and nut>, 


nd Fried fiſh Fury it. e Vith * 


4 


— . 4 3 


Mil ines the pickle of whjte-wineviitegar, and as 

much white-wine3"bott the ickle, and ear, in the 
1 55 as was boiled in the Palates, and a little freth 
pice: Put in fix or ſeven bay-leaves, and let both 
pickle and Palates be chld before you ry them to 
0 then keep them for uſe. 


2242 5 nale a Nabe Eiger. 131 
* TAKE a quantity of Pigs-Ears, and boil hen 


in one half wine and the other water; 

them in ſinall pieces, then browns little butter, an 

put them in, and a pretty deal gf gravy, two an- 
chovies, an eſchalet or two, a Hittle muſtard, and 

Tome ices of lemon, forme falt and xk 

= theſe together, and r . 7 armiſh 
tt 8 N batheries.” |* 


25 gf to Collar... K* 


AK r Beef and ſeaſon Kw fe 04 pe 
and ſpice, and put in a pound with a pint 


of claret, then roll it 1 * tape, and bake it in 
this Tau) with brown 4 


ound Callar' 4 Beef. 2 


VAKE » Flank of Beef, falt it with white 
 falt, and let it lie forty-ei ht Furey then 
it, and bang it in the wind to dry 
Fe hours; then take pepper, falt, Ly mace ara 
nutmegs, And falt-petre, all beaten fine, and 
them together, and rub it all over the inſide, and 
roll it up hard, and tye it faſt with tape; put it in 
a pan with a few bay-leaves, and four pounds © 4 


butter, and cover the pot with e, and 
bake it with houſtchold bread, © Wen N 


Oyfter Loaves. 


T ARE a quart of middling qyſters, and 


them in their own 1 5 1095 ſtrain t 
through a"flannel, and put the 


m. on the Is 
Mum; then take three quarters of a pint ot 285 
| and 


74 The Compleat Houſteife: 


and put to the oyſters, with a blade of mace, a little 


on the fire in a ſa 


in it with a little ! 


[Oy 


' 


white pepper, à little horſt-zadiſh and a piece of 


Jean bacon, and half a lemon; then ſtew them lei- 


Turely. Take three penny loaves, and pick out the 
crumb clean; then take a pound. of butter, .and ſet 
uce-pan that wall hold the loaves, 
and when it is melted, take it off the fire, and let it 
ſettle; then pour off the clear, and ſet it on the fire 
again with the loaves in it, and turn them about till 


fy find them criſpʒ then put a pound of butter in a 


kry ing: pan, and with a dredging box duſt in flower 
till you find it of a reaſc ble thickneſs, then mix 
that and the oyfters together; and when. ſtewed 
enough take qut the bacon, and put the oyſters into 
the loaves; then put them into a diſh, and garniſh 
the Ioaves with the oyſters you can get in, 
with ſlices of lenion; and when you have thickned 
the liquor, ſqueeze in lemon to your taſte z or you 
may fry the oyſters with batter to gartiſh the loaves. 


. - To flew Oyſters in French Roth.” | 


HAARE aquart of large Oyſters; waſh them in 
their own — 4 and ſtrain it, and put them 
alt, ſome pepper, mace, and ſli? 
ced nutmeg let the Oyſters ſtew a little with all 
theſe things, and thicken them np with 4 great deal 
of butter; then take fix French rolls, cut a piece off 
the top, and take out the crumb, and take your Oy- 
Aers boiling hot, and fill the rolls full, and ſet them 
near the fire on a chafing-diſh of coals, and let them 
be hot through, and as the liquor ſoaks in, fill them 
up with more, if you have them, or ſame hot gra · 
vy: So ſerve them up inſtead of a pudding. 


A Peal Pye. | 2 
R. ISE an high pye, then cut a fillet of Veal 
ry 


N into three of four fillets, ſeaſon it with ſavou; 
ice, a litile minced ſage and ſweet-herbs; Jay | 
: | 9 


- The Ge Blouſewife, 14" 


t in the pye, with ſlices of bacon at the bottom 


rok pus pee gene 


rr $9 1 5008 1 ed n e Aro 


A, AT **. Þ; "Wu = {h — yeux 
fi Is gps" it 44: Ta 


ONE the 323 i with Brody 

ſpies; and jay it in e 
pons, or two Wild-Dutks cut in pieces to ill up 

the corners lay on butter, WN coſe the pye. . 


A Florendine. of : A | yof Veal. 


ez the bien; fat and all, with a little 

Ipinn age, WP F and lettuce, - three þl Apis 
| and an e Feat it With [weet ſpice an fu 
gar, and a gpod handful of currants, ” of three 

grated bilkets, lack aud orange-flower-water, two 
or r iſ eggs; mix ĩt into a body, and put N into 
a dith, being covered with zal ater ada on a ent 
tid, av gu the beim. | 


1 Maro pudding 


BAN oil. a an cream or milk, ith 4 of 


tered nutmeg and large mace 
then mix it A eight eggs well beat, a little ſalt, 


ſugar, ſack, and prongs Bower: water, ſtrain it, 
— put tb it three grated bilkets, an handful of 
curranis, ak man raiſins of The tity the marrow of 
two Wee alli in fourlarge pieces, t gather tb a 
body over the firez then put it into a diſh, has 
dem be amin ds wich r dee ene 
in the oven; — on the four pieces of 5 
knots: and paſtes, flaced,cutron and ner 


% 4 Caloes-Foot Pudding. 
AK E Calves ext; ſhred them v. 


red beefefuet , ght x, and handfül ef pH 
eutranes; Kalbe Inh. ſpiue n Tagen, 
ttls 


ith two Ca- 


aue nl | 
mix tem with a penny -loaf Aud ſbald- 
enn h pifit sfurtam, par ts ät Half u pν of 


2 


3 then put it in a veal caul, being 
over with the batter ot then wet a cloth and 
put it therein, tie it cloſe. up; when the pot boils, 
put it in; boil it about two hours, then turn/it in a 
Ah. and Kick on it ſhced almonds and citron let 
the ö be ſack and orange: flower - water, WIG wy | 
mon: juice, ſugar and drawn hutter.. 


75 a e, ir Lee e "Mutton 
| eſs "with. Offer 5 5 


J KE a little grited cats e 
FP AKE vin — . du 


3 nſer, {alt _—_ Peper, thyme and winter-ſa- - 


vary, twelve 'oyfters, ſome pla erated; 3 
all theſe xogether, and ſhred them very xy fine, and 
work them up with raw a eggs like a pa and ſtuff 
your Mutton under the Ein in the 2 
or where you pleaſe, and roaſt it; 2 ng 
take ſome of the nile liance, fomeclaret, two or 
three anchovies, a little nutmeg, a bitof an onion, 
the reſt of the oyſters; all theſe- together, 
then take out the onzon, ee 
* = F , 


. . Sauce for 5% Manon,” | 

FT JAKE of liveras big as a s 
| 5 — 6 — — parry. arti; of 85 
f a few ſpri pot thyme, with deb. 
of thre OT four og os boned nary; bray them with a 
—— "he re dis ed; then add one an- 
1 from the bone, thyme, 
Gory — ted nutmeg, with a little ſalt; 
put all theſe ne with a glaſs 
of 1 and the gravy that has drained from 
your leg of Mutton after it is taken out of the pot, 
r a quarter of a pint of the;liguar the Mutton is 
poiled in: Mix it Fall together, and Give it a boil, 


vil heat it up with three-ounces of butter: you 
ws may 


| 9 * ( „lea Hi yſeiwife. 17 

may add 8 ken- ſpoonful of vine as 
a {iveetneſs it's apt to have: it's beft to make the 
ſauce ot it will be too thin when Mw mutton 
15 cut. ren ene enn £37411 * 0 


816 out; 
= Ot Pi; 3 


UT open a living Pike, gut it, el Didi — 
outſide and inſidè very well with ſalt, then waſh 
it eſean, and have in readineſs a pickle t6 boil it. 1 
water, vinegar,” mace, 5 a bunch 
ſweet herds, and a ſinall onion muſt bene | 
enough to cover it; when the ase v delt put in the 
Pike, and make it boil ſoon, (half 4 an hour will boil 
a very large Pike;) make your ſauce with white 
wine, a little of the Uquor, two anchovies, ſome 
 Hheimps, or lobſter, or crab; beat and mix with it 
grated nutmeg, aud butter flower d to thicken it z 
pour your ſauce over the fiſh, e — 
radiſh and ſlic d ſemon. 


8 oles 10 Pew. 


W HEM. Soles ate — and 4 fi 

HEN, your es ſtew - pan, with no 
liquor bon 2 quarter 2 & pint int of white- wine, foie 
mace, whale pepper, and ſult; hen they are half 
ſtew d, put in ſume thick cream, and a little piece of 
butter dipp'd in flawer; when that is 1 put in 
ſome oyſters with their li kerp them often 
ſhaking, till the fiſh and oyſters are enough, or that 
the oyſters will break; ſqueeze in a little piece of 
lemon, pive them a ſcald, and mw it into the diſh, 


To.roaft a Piks. 


\AKE + lage Pike, gut it, and 9 it, ad 
lard it wulh cel and bacon, as on lard 3 
fowl, then take thyme and {av t, mace, 
and nutmeg, ſome crumbs of bread, ef. ſuet, and 
Faw ch ſhred gl} very fine, and mix it up with 
e be in 6 lng ping ad pun 


1 4 


— — 
— , 


a8 The Compleat Houſewife. . 
the belly of your Pike, -ſkewer-up.the belly, and 
diſſolve anchovies in butter, and baſte it with itz 


little ſalt; then beat the yolks of three or 


— — 


ky * a 1 6 2 
= EL. l "7 = * 


* n - 


put two ſplints on each fide the Pike, and tye it to. 
the Tpit, melt butter thick for the fauce, or if you 
pleaſe, oyſter-ſauce, and bruiſe the pudding in it. 


_ Garniſh with lemon. | 
Do roaſt a Pike in Embers. * 


W 


HEN your fiſh is ſcal'd, and well oy to in 

a cloth, make a pudding with ſweet herbs, 
grated bread, and onion, wrapt up in butter; put 
it into the belly, and ſew it up, turn the tail into the 
mouth, and roll it up in white Paper, and then in 
brown, wet them both, and tye them round with 


packthread; then rake it up in the Embers, and 


let it lie two. or three hours, then take it up, and 
take the pudding out of the belly, mix it with the 
ſauce, ſuch as is uſually made for hi, and ſerve it up. 


A Ragooof Sweet-breads. 


AKE your Sweet-breads and ſkin them, and 
wput ſome butter in the frying-pan, and brown 


it with flower, and puttheSweet-breads in; ſtir them 


a little, and turn them; then put in ſome ſtrong 


- broth and muſhrooms, ſome pepper and ſalt, cloves | 


and mace; let them ſtew half an hour; then put in 
ſome forc d- meat balls, ſome artichoke-bottoms cut 
ſmall and thin; make it thick, and ſerve it up with 
ſliced lemon. N 55 


A Ragoo of Oyſters. 


UI into your ſtew-pan a quarter of a pound of 
butter, let it boil; then take a quart of oy- 


\ 


ſters, ſtrain them from their liquor, and put them 


to the butter; let them ſtew with a bit of eſchalot 
ſhred very fine, and ſome grated ning and a 
| or tour eggs 
with the oyſter- liquor and half a pound of butter, 
and ſhake all very well together till tis thick, and 


my _ ſerve 


Graeff com. ac. 4a. +>. 3X. XS 


 'W oY Us "rod 


| P U T into the bellies of your Rabbets, or Chic- 
et 


pets. i 


De Compleat Houſewife: 
ſerve it up with ſippets, and garnilh with f ite © © 


mon. 


75 Fg Rabbets and Chickens. - 


kens, ſome parſley, an onion, and the liver; 

it over the fire in the ſtew- pan with as much wa- 

ter as will cover them, with a little ſalt ; when they 

are half boiled take them ont, and ſhred the parſley, 
liver, and onion, and tear the fleſh from the bones 

of the Rabbet in ſmall flakes, and put it into the 

ſtew · pan again with a very little cf the liquor 1t was 

boiled in, and a pint of white-wine, and ſome 

vy, and half a pound or more of butter, and ſome 

grated nutmeg; when tis enough, ſhake in a little 

our, and thicken it up with butter. Serve it on ſip- 


To flew Muſbruumm. 
Tx E ſome ſtrong broth, and ſeaſon it with a 
bunch of {ſweet herbs, ſome ſpice and ancho- 


vies, and ſet it over the fire till tis hot; then put 


in the Muſhrooms, and juſt let them boil up; then 
take ſome yolks of eggs, with a little minced thyme + 


and parſley, and ſome grated nutmeg, and ftir it 


over the fire till *tis thick. Serve it up with fliced 
Jo Collar a Calves Head. 

TAKE a Calf's Head with the ſkin and hair 

upon it; then ſcald it to fetch oft the hair 

then parboil it, but not too much; then get it clean 

from the bones while it is hot; you muſt ſlit it on 

the fore- part; ſeaſon it with pepper, ſalt, cloves, 


mace, nutmeg, and ſweet-herbs, ſhred ſmall, and 
all mix d together with the yolks of three or ſour 


' eggs, and ſpread it over the Head; and roll it up 


d. Boil it gently- for three hours, in uſt as 
much water as will cover it; when *tis tender tis 
boiled enough, If 1 do the tengue, firſt boil s 
* ? . - | an 
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20 The Compleat Houſewife. "+ 
and peel it, and flice it in thin ſlices, and likewiſe 
the palate, and put them and the eyes in the inſide 
of the Head before you roll it up. When the Head 
is taken out, ſeaſon the pickle with ſalt, pepper, 
and ſpice, and give it a bail, adding to it u pint of 
white-wine, and as much vinegar. When tis cold, 
put in the collar; and when you uſe it, cut it in 


% «a 4s 6% . DJcoca 


thces. K Ne vg 
5 ho 70 collar Cow-Fleels. 
AKE five or ſix Cow-Hetls or Feet, and 
1 bone them while they are hot, and lay them 
one upon another, ſtrewing ſome {alt between; then 
1 roll them up in a coarſe cloth, and ſqueeze in both 
= ends, and tye them up very hard; boil it an hour 
bl aud half; then take it out, and when it's cold put 
8 it in common” ſouce-drink for braun. Cut off a 
{v0 little at each end, it looks better, Serve it in ſlices, 


£ - 


vr in the Collar, as you pleaſe,” | 


JT OIL a quart of cream or milk with a ftick of - 
D cinnamon, quarter'd nutmeg, and large mace; 
when half cold, mix it with twenty yolks of eggs; 
and ten whites; ſtrain it, then put to it four grated . 
biſkets, half a pound of butter, à pint of ſpinage- 
Juice, and a little tanſy, ſack, and orange-flower> - 
water, ſugar, and a little ſalt; then gather it te a 
body over the fire, and pour it into your diſh, being 
well butter d: When it is baked, turn it on a pye- 
plate; ſqueeze on it an orange, grate on ſugar, and 
arniſh it with flie'd orange and alittle tanſy. Made 


* 


in a diſh; cut as you pleaſe. 


; Scotch Collops. 7 7 
I your Collops off a fillet of veal; cut them 
thin, hack them and fry them in freſh butter; 

then take them out and brown / my pan with but - 
ter and flour, as you do for a foop. Do not make 
too thick; put in your Collops and fome bacon 
br gs © 5 Sd | cuk 
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cut thin and fry d, and ſome forc d- meat balls fry d, 
ſome muſhrooms, oyſters,” artichoke bottoms, diced 
lemon, and ſweet-breads, or lamb-ftones ; ſome 


. Garniſh the diſh with ſliced lemon. 


To flew a Rump of Beef. 

EASON your Rump of Beef with two nut- 
megs, ſome pepper and ſalt, and lay the fat ſide 
downward in your ſtew-pan; put to it a quarter of 
a pint of vinegar, a pint of claret, three pints of 
water, three whole onions ſtuck with a few cloves, 
and a bunch of ſweet-herbs, cover it cloſe, and let 
it ſtew over a gentle fire four or five hours; ſcum off 
the fat from the liquor. Lay your meat on ſippets, 
and pour your liquor over it. Garniſh your diſh 
with ſcalded greens. | 1 


To rvaſt an Fel. 


T AKE a large Eel, and ſcour him well with 


ſalt; then ſkin him almoſt to the tail; then 


gut, and waſh, and dry him; then take a quarter 


of a pound of ſuet, ſhred as fine as poſſible; put to 
it fyeet-herbs, an eſchalot likewiſe, ſhred very fine, 


and mix it together with ſome ſalt, pepper, and gra. 


ted nutmeg: ſcotch your Eel on both ſides, the 


breadth of a finger's diſtance, and waſh it with yolks 
of eggs, and ſtrew ſome ſeaſoning over it, and ſtuff 


the belly with it; then draw the ſxin over t, and 
put a long ſkewer through it, and tye it to the ſpit, 
and baſte it with butter, and make the ſauce anchos» 
vy and butter melted. FI." 


ay ena uh ird 
| To make a pale Fricaſy. 188 
T AKE lamb, chicken, or rabbets, cut in pieces, 
waſh it well from the blood, thefi put it in a 
broad _ or ſtew- pan; put in as much fair water 
as will cover it; put in falt, a bunch of fweet-herbs, 
ſome pepper, and onion, two anchovies, and ſtew it 


till *tis enough; then mix in a porrenger ſix yolks of 
Wa, © 2 eggs, 


— broth, gravy, and thick butter; toſs up all 
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1 eggs, a glaſs of white- wine, a nutmeg grated 


- : 
4 


or four ſpoonfuls of cream; beat all theſe together, 

and put it in a ſtew-pan, and ſhake'it together wall 

tis thick. Diſh it on ſippets, and garniſh with 
fliced lemon. CRP 
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EN your ters, and get the grit from 
a | ! Ei Be them, * . hs in rel en vor in an 
earthen pipkin till they are tender; then take up the 
© oyſters, and cover them, that they may not be diſ- 

+ coloured; then increaſe the liquor with as much 
more water, and let it boil till one third is conſumed, 
then put your oyſters into your pot or barrel, lay- 


114 ing between the rows ſome whole pepper and ſpice, 
= anda few bay-leaves; and when the pickle is cold, 
1. put it to your qyſters, and keep them very cloſe 
wr cored, i pr TN 


+ 2 a Calf"s Head. ” 


OIL your Calf's Head almoſt enough, and 
when tis cold, cut the meat in thin flices clean 


B 


from the bone, and put it into a ſtew-pan, with ſome 
ſtrong broth, a glaſs of white-wine, ſome oyſters 
and their liquor, a bunch of ſweet-herbs, two-or 
three eſchalots, a nutmeg quarter d, and let theſe 
ſtew on a flow fire till ny are rings 5 then put in 


two or three anchovies, the yolks of four eggs well 
beaten, and a piece of butter, and thicken it up; 
then have ready fry d ſome thin ſlips of bacon, ſome 
forc'd meat balls, ſome large oyſters dipp'd in but- 
ter; the brains firſt boiled and then fried, ſome 
ſweet-herbs cut in flices, ſome lamb- ſtones cut in 
rounds; then put your haſh in your diſh, and the 
other things, ſome round and ſome an it, Garniſh 
the diſn with fliced leman, N 


3 To 


2 Ol 


| 1 ö ,A lit- | 
tile choppdparſley, a piece of freſh butter, and three 
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| To make Scotch Cillops. Pe 

UT thin ſlices out of a Leg of Veal, as many 
C as you think will ſerve for a diſh, and hack 
hem, and lard, ſome with bacon, and fry them in 
butter; then take them out of the pan, and 
them warm, and clean the pan, and put into it ha 
a pint of oyſters, with their liquor, and ſomeſtrong 
broth, one or two eſchalots, a glaſs of white-wine, 
two or three anchovies minced, ſome grated nut- 
meg; let theſe have a boil up, and thic ken it with 
four or five eggs and a piece of butter, and then put 
in your Collops, and ſhake them together till tis 
thick; put dried ſippets on the bottom of the diſh, 
and put your Collops in, and ſo many as you pleaſe 
of the things in your haſh. e 

A Fricaſy of Veal. 

r a Fillet of Veal in thin flices, à little 

broader than a crown piece, beat them with a 
rowling- pin to make them tender; then ſteep them 
in milk three hours, take a blade or two of mace, a 
few corns of pepper, a ſmall ſprig of thyme, a lit- 
tle piece of lemon-peel, a bone of mntton and the 
VeaFbones, ſtew them gently all togethet for ſauce; _ 
if you have no mutton,” a little piece of beef, if no 
beef, a ſpoonful of gravy at leaſt; then drain the 
milk from the Veal, and put freſh milk into a ſtew- 
pan, and ſtew the Veal in it without ſalt, for that 
curdles the milk; ſo ſtew it till it is enough, or you 
may half ſtew it, and fry it as pale as poſhble z then 
drain it, and ſtrain the ſauce, and beat it up with 
ſome ſalt, flour, and butter, a pretty deal of cream, 
and ſome white-wane guſt at the laſt you may ſhred 
a little parſley, and ſcalding it, .ſftrew it upon the 
ys and ſqueeze a little lemon, which will thicken 


the ſauce. Yon may make the ſime ſauce for this as 
you do for the boil'd Turkey, if you like it better. 
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from, the Chickens, a few. 
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mult be firſt made ſcalding-hot, the gravy that runs 
poonfuls of thet liquor 


they were bold in; to this add ſome raw parſley 


red fine, give them a toſs or two-over the fire, and 


duſt a little flour upon ſome: butter, and ſhake up 


with them. Chicks done this way muſt be killed 
the night before, and little more then half boiled, 


und pull'd in pieces as broad as your finger, and 


half, as long; you may add a ſpoonful of white-· 


A Fricaſy of Chickens. | 


I. \ FTER you have drawn aud waſh'd your 
- * FA Chickens, half boil them; then take thein 


and cut them in pieces, and put them into a frying 
pan and fry them in butter, then take them out of 


de pan and clean it, and put in ſome ſtrong broth, 


ſome white: wine, ſome grated nutmeg, a little pep- 


per and ſalt, a bunch of ſweet herbs, and an eſcha · 
foro two; let thefe, with two or three anchovies, 
e 


w on a flow fire and boil up; then beat it up 


with butter and 99 85 till tis thick, and put your 


Chickens in, and toſs them well together; lay ſip- 

ets in the diſh, and ſerve it up with ſliced lemon and 
fied parſley. \ 
A fine Side-Diſb. 


1 


ARF veal, chicken, or rabbet, with as much 
1 marrow, or beef- ſuet, as meat; with a little 


thyme, lemon: peel, mar joram, two anchovies waſhed 
and boned; a little pepper, ſalt; mace, and clovesz 
bruiſe: the yolks of hard eggs, ſome oyſters, or 
muſhrooms; mix all theſe together, and chop 


them, and beat them in a mortar very fine; then 
| ſpread 


| | b OIL ſix Chickens near enough, then flea them 
2.3 and pull the white fleſh all off from the bones 
Put zt in aftew-pan with half a pint of cream, which 


Z. a 4 _ way Yd. 


ſpread the caul of a breaſt of veal on a table, and Jl 
lay a layer of this, and a layer of middling bacon, 2 
cut it in thin ſmall pieces, and roll it up hard. 
the caul, roaſt or bake it, as you like; cut it Fo "7 
thin flices, and lay it in your diſh, witk à rien 
gravy ſauce. . | 1 W | * 1 Fr $2 ha 
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Gravy to keep for Uſe, 7 
T'AKE a piece of coarſe. beef, cover it with 
1 water; when it has boiled ſome time, take 
out the meat, beat it very well, and cut it in pieces 
to let out the gravy's then put it in again, with a 
bunch of ſweet-herbs, an onion ſtuck with. cloves, 
a little ſalt, ſome whole pepper; let-it-ftew, but 
not boil; when it is of a brown colour it is enough 
take jt up, put it in an earthen pot, and let it ſtan 
to cool; when it is cold ſcum off the fat; it will 
keep a week, unleſs the weather be very hot. If 
for a brown fricaſy, put ſome butter in your fry- 
ing-pan, and ſhake in a little flour as it boils, and 
put in ſome gravy, with a glaſs of claret, and ſhake 
up the fricaſy in it. If for a white fricaſy, then 
melt your butter in the gravy, with a little whate- 
wine, a ſpoonful or two of cream, and the yolks 
— . 2, 14 


An Amulet of Eggs the ſavoury way. 

ARE a dozen of eggs, beat them very well, 

and ſeaſon them with ſalt, and a little pepper, 

then have your frying-pan ra with a good deal 
of freſh butter in it, and let it be thoroughly hot 


then put in your eggs, with four ſpoonfuls of ſtronꝶʒ 
gravy, and have realy parſley, and a few chieyes 
cut, and throw them over it, and when it is enough 
turn it; and when done diſh it, and ſqueeze orange 
or lemon over it. r 
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A Fricſfy 
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R A Fricaſy of - Rabbets. | 
C UT and wWaſh your rabbets very well, and 
put them in a frying-pan, with a pound of 


1 


Hütter, an onion ſtuck with cloves, a bunch of 


Tweet-herbs, and ſome ſalt; let it ſtew till it is 
endugh; then beat up the yolks of ſix eggs, with a 
glaſs of white-wane, a little parſley ſhred, a nutmeg 
grated, and mix it by degrees with the liquor in 
your pan, and ſhake it till it is thick, and ſerve 


It up on lippets. Garniſh the diſh with fliced 


A Fricaſy of Tippe. 
AKE lean tripes, and cut and ſcrape them 


from all the looſe ſtuff; cut them in pieces 
two inches ſquare, and then cut them croſs from 


corner to corner, or in what ſhape you pleaſe; put 


them into a ſtew-pan, with half as much white- 
wine as will cover them, ſliced ginger, whole pep- 
per, and a blade of niace, alittle ſprig of xoſemary, 
and a bay-leaf, an onion, or a ſinall clove of gar- 


lick; when it begins to ſtew, a quarter of an Hour 
Will do it; then take out the herbs and onion, and 


put in a little ſhred parſley, the juice of a lemon, 
and a little piece of anchovy ſhred ſmall, a few 
ſpoonfuls of cream, the yolk of an egg, or a piece 
of butter: alt it to your taſte; when it is in the 


_ diſh, you may lay on a little boiled ſpinage and 
. Lieed lemon. „ee 10 


A Fricaſy of double Tripe. 


912 your tripe in ſlices two inches long, and 
put it into a ſteu- pan; put to it a quarter of 
a pound of capers, as much camphire ſhred, half a 
pint of ſtrong broth, as much white- wine, a bunch 
of ſweet-herbs, a lemon ſhred ſinall; ſtew all theſe 
together til} it is tender; then take it off the fire, 


and thicken up the liquor with the yolks of three or 


four 


l P "44 9 i | 
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four. eggs, a little parſley | 
ſome grated nutmeg and ſalt; ſhake it well toge- 
ther; ſerve it on ſippets; garniſh with lemon. 1 


M beef, cut it in little bits, and put it in a ſauce- 
pan, with a quart of water, ſome ſalt, ſome whole 


pepper, an onion, an eſchalot or two, two or three 
anchovies, a bit of horſe-radiſh; let all theſe fe 


boiled (green and chopt, 
: 


AKE the gravy thus: Take two pounds of 9 
1 


till it is ſtrong gravy z then ſtrain it out, and ſet t 


by; then have ten or twelve ox · palats, boil them 
till they are tender, and peel them, and cut them.in 
ſquare pieces; then flay and draw two or three 
chickens, and cut them between every joint, and ſea- 
ſon them with alittle nutmeg, ſalt, and ſhred thyme, 
and put them in a and fry them with butter; 
when they are half fry d, then put in half your gravy, 
and all C ee and let them ſte together, and 
put the reſt of your gravy into a ſauce· pan, and when 
It boils, thicken it up with the yolks of three or four 
beaten with a glaſsof white-wine, and a piece - 
of butter, and 3 or. 4 ſpoonfuls of thick cream; 
then pour all into your pan, ſhake it well together, 
and diſh it up; garniſh with pickled grapes. 
A Fricaſy of great Plaice or Flounders. 
UN your knife all along upan the bone on the 
back-fide of your Plaice, then raiſe the fleſh 
on both ſides from the head to the tail, and take 
out the bone clear; then cut your Plaice in fix col- 
Tops, dry it very well from the water, ſprinkle it with 
ſalt, and flour it well, and fry it in a very hot pan 
of beef:dripping, ſo that it may be criſp; take it 
out of the pan, and keep it warm before the fire; 
then make clean the pan, and put intoit oyſters and 
their liquor, ſome white-wine, the meat of the ſhell 
of a crab or two: mince half the oyſters, ſome gra- 
ted nutmeg, three anchovies; let all theſe few up 
* together 3 


PEI 


= 28 YThe Compleat Houſewift, 
WE - together, then put in half a pound of butter, and 
. your: Plaice, and toſs them well together, and 
ih them on ſippets, and pour the ſauce over them; 
garniſh the diſh with yolks of hard eggs minced, 
and ſliced lemon. After this manner do ſalmon, 
or any firm fiſh. NOR | 


N. 
% a. 


8 To fricaly FDP. 
ELT butter according to the quantity of fiſh 
_ you have, melt it thick, cut your fiſh in 
| pieces in length and breadth three fingers, then put 
E them and your butter into a frying or ftew-pan; it 
muſt not boil too faſt, for fear of breaking the fiſh, 
and turning he butter into oil; turn them often 
till they are Chough; put in a bunch of ſweet-herbs 
4} at firſt, an onion, two or three anchovies cut ſmall, 
T0 a little pepper, nutmeg, mace, lemon- peel, two or 
+] three cloves; when all theſe are in, put in fome cla- 
= ret, and let them ſtew all together; beat up 6 yolks . 
4 of eggs and put them in, with ſich pickles as you 
___ "-pleale, as oyſters, muſhrooms, and capers ſhake 
them well together that they do not curdle; if you 
put the ſpice in whole, take it out when it is done; 
the ſeaſoning ought to be ſtewed firſt in a little wa- 
iÞ 8 tea, and then the butter melted in that and wine be- 
fore you put the fiſh in. Jacks do beſt this way. 


ht 7 A Craw-jifh Hoop. | | 4 


FYLeanſe your craw- fiſn, and boil them in water, 
| ſalt and ſpice, pull off their feet and tails, and 
fry them; break the reſt of them in a ſtone-mortar, 
ſeaſon them with ſavoury ſpice and an onion, hard 
eggs, grated bread, and {weet-herbs boiled in ſtrong 
broth; train it; then put to it ſcalded chopt par- 
ſley and French rolls, then put them therein with a 
few dry d muſhrooms ; garniſh the diſh with fliced 
lemon, an feet tails of the craw-hſh. A 
lobſter-ſoopRs done the ſame way. * 
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7 boil Mullet, or any fart of Fi, 1 
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Cale your 'fiſh, and waſh them, ſaving their 
I liver, or. tripes, roſes, or ſpawn; * chenkns 
water that is ſeaſon d with falt, white-wine - vinegar, 
white-wine, a bunch of {weet-herbs, a ſliced lemon, 
one or two onions, ſoma hotſe-xadith; and when it 
boils up put in your fiſn; and fox ſauce, a pint of 
oyſters with their liquor, a lobſter bruiſed or min- 
ced, or {hrimps, ſome white-wine, . two or three 
anchovies, ſome large mace, a quartered nutmeg, - 
à Whole onian; let theſe have a boil 2 and thick» 


en it with butter and the yolks af tuo chree eggs: 
ſerve it an ſippets, and garniſh with 1 * 


f To butter Shrimps. PR 


Tew a quart of ſhrumps in half a pint of white- 
wine, a nutmeg grated, and a good piece of 
butter; when, the butter is melted, and they are hot 
through, beat the yolks of tqur eggs with a little 
white-wine, and poux it in, and ſhake it well, till it 

is. of the thickneſs you like; then diſh it an ſippeta, 
and garniſh with ſhced emen. CF 


WO oy ARA I Ng" 


Our crabs or lobſters being boiled and cold, 
take all the meat out of the ſhells and body, 
break the claws, and take out all theix meat, mince 
it {inall, and put it all together, and add to it two 
or three ſpoonfuls of claret, a very little vinegar, 
a nutmeg grated z, then let it boil up till it is thos 
rough bot; then put in ſame butter melted, with 
ſome anchovies and gravy, and thicken up with 
the yolks of an egg or twoz and when it is very 
hat put it in the large ſhell, and ſtick ay toaſty, 


a Anot ber. 


: 


— 
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30 De Compleat Houſewife. 
MARE the meat out of the ſhells, and mix it 
well together with ſome white wine, grated 
_ nutmeg, ſalt, and the juice of a lemon, or a little 
—_ vinegar, put it into a ſauce-pan and ſtir it over a 
_ flow fire, with a piece of butter. If they are crabs, 


_ warm the ſhells and put the meat in again; if lob-. 
__ ters, in a china diſh: ' ſome beaten pepper does 


well. | _ 3 
9k To roaſt Lobfters. + 

| T IE your lobſters to the ſpit alive, baſte them 
with water and ſalt till they look very red, 
and are enough; then baſte them with butter an 
falt, take them up, and ſet little diſhes round with | 
the ſauce, ſome plain melted butter, ſome oyſter- 


fauce. | | 
. To ftew Carp. 
ARE a living carp and cut him in the neck 
| and tail, and {ave the blood; then open him 
in the belly; take heed you do not break the gall, 
and put a little vinegar into the belly to waſh out 
the blood; ſtir all the blood with your hand; then 
put your carp into a ſtew- pan; if you have two 
carps, you may cut off one of their heads an inch 
below the gills, and flit the body in two, and put 
It into your ftew-pan after you have rubbed them 
with ſalt; but before you put them in, your liquor 
muſt boil, a quart of claret, or as much as will cover 
them, the blood you ſaved, an onion ſtuck with 
cloves, a bunch of ſweet-herbs, ſome gravy, three 
anchovies. When this liquor boils up, put in your 
fiſh, and cover it cloſe, and let it ſtew up for about 
a quarter of an hour; then turn it, and let it ſtew a 
little longer; then put your carpintoa diſh, and beat 
up the ſauce with butter melted in oyſter-liquor, and 


pour your ſauce over it, Your milt ſpawn, and 
' rivets, 


2 a N * 
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The' Compleat - Houſewife. 3 x. 1 ; 
rivetr, muſt be laid on the top: | 


with fry'd ſmelts, oyſters, or ſpi 
and fry d parſley. | 


Anotber "a to flew Carp. 5 
"Fs, two carps, ſcale and rub them well wit 


_ 
- 
" 7 


ſalt, then cut them in the nape of the neck 
and round the tail, to make them bleed; cut up the 
belly, take out the liver and guts, and if you pleaſe 
to cut each carp in three pieces, they will eat the 
firmer ; then put them in a ſtew-pan, with their 
blood, a quart of claret, a bunch of ſweettherbs, 
an onion, one or two eſchalots, a nutmeg,.a few 
cloves, mace, whole pepper; cover them cloſe and 
let them ſtew till they are half enough; then turn 
them, and put in half a pound of freſh butter, four 
anchovies, the liver and guts, taking out the 
and let them ſtew till they are enough; then beat 
the yolks of five or ſix eggs, with a little verjuice, 
and by degrees mix it with the liquor the carp was 
ſtewed in: Juſt — it 3 OD it, then put 
your carp in a diſh, and paur this over it; garniſh 
2 diſh with ſliced lemon. N 


2 


AKE a ſide of Salmon, and cut off about a 
handful of the tail; waſh your large piece 
very well, and dry it with a cloth; then walh it over 
with the yolks of eggs; then make ſome forc'd-meat 
with that you cut off the tail; but take off the ſkin, 
and put to it a handful of parboil'd oyfters, a tail 
or two of Jobſter, the yolks. of three or four eggs 
boiled hard. ſix anchovies, a good handful of {weet- 
herbs chopt ſmall, a little ſalt, cloves, mace; nut- 
meg, pepper, and grated bread; work all theſe 
together 1nto a body with the yolks of eggs, andlay 
it all over the fleſhy part, and a little more pepper 
and ſalt over the Salmon; fo roll it up in a collar, 
and bind it with broad tape; then boil it in water 
and falt, and vinegar, but let the liquor boil firſt ; 
2 then 


rniſn the diſh . - 


OP TO 5 e * is 
42 De Compleat Honſewsfe. ' 

. - then put in your collars, and à bunch of ſweet - 

=. Herbs, ſliced ginger and nutmeg; let it boil; but 
= not too faſt; it will aſk near two hours boiling; 

1 * and when it is near enough take it up; put it in 

23 Pour ſouſing-pan, and when the pickle is cold, put 

| it to you Salmon, and let it ſtand in till uſed; o- 

therwiſe you may pot it after it is boiled, and fill 

ut 


i it up with clarified butter, as you pot fowls; that 
( — 8 A; THO I» 57 
i way will keep longeſt and beſt. 
| e SN TE TIEN 
| : ai 0p Eels to collar. e een eee 
1 8 the belly, and take the 


4 bones out clean, make a ſeafoning with ſpice 
14 powder'd, and herbs chopt fine; ſtrew it in, and 
on roll tkem up, and ſew a cloth over each Eel, To boil 
TH them in a pickle made as for tench, and when they 
are boiled enough, lay them out and keep them in 
it; the cloths muſt be taken off when the Eels are 


cold. e e n rnd Pan 
me 11.42 ela, File, 
T AKE a fide of veniſon and bone it, and take 


— 
| 
j - 
i 
: 

. 
d * 
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Ss 


8 away all the ſinews, and cut it into ſquare 
collars, of what bigneſs you pleaſe; it will make 
two or three collars; lard it with fat clear baco 
eut your lards as big as the top of your finger, àn 
as long as your little finger, then ſeafon your ve- 

niſon with pepper, ſalt, cloves, mace, and nutmeg; 
roll up your collars, and on them clofe —— e 

then put them into deep pots; put feaſoni 
os bottom of the pot, and freſh butter, and —.— 
or four bay-leaves; then put in your veniſon, and 
fome ſeaſoning and butter on the top, and over that 
fome beeFſuet finely ſhred and beaten, then cover 
up your pot with coarſe paſte; they will aſk four 
or five hours baking; then take them out of the 
oven, and let it ſtand a little; then take out your 
veniſon, and let it drain well from the (gravy take 
off all the fat from the gravy, and add more butter 
to that fat, and ſes it over a gentle fire to _ ; 
PER WE | AEM then 


- 


** 


122 — 33 
take it off and let it ſtand a little, and ſewn 


it well; then make your pots clean, fn pots fit - 
each collar: Put 11. ſeaſoning at the bottom, 


and ſome of your clarified butter 


Veniſon, 
and be ſure your butter be an inch above the meat; 


and when tis thorough cold, tye it down with.doy- 
2 paper, and WA tile on the top; they will keep 
IX ox ER mont Ne pH you pleaſe, when 
you uſe-a-pot, put the ling water a minute, 
anch it will come whole, out: Let 14 ſtand till it is 
kae and 15 


pat in your 


and ſtick it round wich dr 
{brig on the ep. % - 4 „ 7 
2 7. pot Nears Tong rer,. 
Fan ene and 'S them very EA 
With falt and water Gap lalt is oY V then 
take Lond, with a good deal of falt-petre, 
cp white lt, and ſome cloves and mace, and 


boil well. and Num it, and when it 15 cold 
_ Tongues i in, and let them lye in it ix * 


then waſh them aut of the liquor, and put them in 
a pot, and bake them with-bread till they are very 
tender My and hen they are taken out of the oven, 


pull off their ſkins, and But them in the pat yu in- 
tend io keep tham in, and cover them oyer with cle 
rified da They will Keep four or ge 
5 5 D collar a Breaft of Hal. 
| JAKE a Breaſt of Veal, and it, and wot | 
it, and dry it in a clean cloth; then ſhred 
thyme, winter · ſavoury, and parſley, very. fmall, 
and mix it with ſalt, pepper, cloves, | mace, and 
nutmeg). then ſtrew it on the inſide of/yopr.meat, 
and roll it up hard, beginning at the neck end; tye 
It up with tape, and put it in a pot fit to hpil it in. 
ading upright: You maſt hoil it in Water and 


AKE 


ſta 
falt, and a bunch of {weetzherhs;, when it 1$. boiled 
enough, take it off the fire, and put it in an earthen 


. ang en the , is cold pour i een 


fill up your pots with clarified butter; 


: K N : . 1} | 
do " 8 Ms 2 | 4 
ee boil Ait aud Water ſtrong enough to bear an 
der Vial: 
"Wh P ih Re to 7 tab e, cut it in round ſli- | 
ces.” *Garmth with laurel and fennel. 
f 1 1 en e . 
0 collar a Pig. 
COLL off. the head of your Pig; then gut the 
dead dlunger; bone it, and cut two collars off 
each ſide then lay.it in water to take out the blood; 
then take ſage and parſley, and ſhred them very 
ſmall, and mig them with pepper, ſalt, and nut- 
x Feen on every ſide, or collar, and 
roll it 


nn 


up, and tye it with coarſe tape; ſo boil 
them in fair water and ſalt, till they are very tender: 
Put two or three blades of mace in the kettle, and 
when they are enough, take them up, and lay them 
in ſomething to coo ſtrain out ſome of the liquor, 
and add to it ſome vinegar and ſalt, à little white- 
wane, and three or four bay-leaves; give it a boil 
up, and hen tis cold put it to the collars, and keep 
them for uſe, i og * an e 75 6 
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; * 4 14404 ® n . J ? 
| 3.0 r f of — I 
"74 17 HW (3.4 £5 — | F 
3 189 To pot Beef. ee 


1h AK Ea good Buttock of Beef, and cut out the 
: 8 1 done, and lay it flat, and flaſh it in ſeveral 
1 * laces; then ſalt it well, and let it lie in the ſalt 
144 three days; then take it out, and let it lie in running 
177 water with a handful of ſalt three days longer; 
1 then take it out, dry it with a cloth, and ſeaſon it 
1 7 | with pepper, ſalt, nutmeg, cloves, mace, and two 
14 ounces of ſalt-petre finely beaten; then ſhred two 
TH ot three pounds of beef- ſuet, and one pound in 
T5 lumps, and three pounds of butter, put ſome in the 
{lf | bottom of the pot you bake it in; then put in your 
I 3} Beef and the reſt of the butter and ſuet on the top; 
of | cover your pot over with coarſe paſte, and ſet it in 
13 all night with houſhold-bread ; in the morning draw 
11 it, and pour off all the fat into a pot, and drain out 
I all the gravy; pull the meat all to pieces, fat and 
1 | "Ran, and work it into your pots that you keep be - 
5.7 : 
| 


TT Su yon” 
+ „ 


mah TY 
while it 18 hot, or it will n. 190 Aeg, 1 ne 


ver it with che cleur Te: d aft pa 
when. Þ 2 1 wh WL. ©. ad. a wh or «& 
we 


mutton; then beat if With 2 x6 . 2 
it with p and nu neg; then 8 tent 
four hours in ſneep blood; Wen 17 With 1 
and 47 A po hpi ep 2 jabs Bros ice; 
Put * ur meat 0 the form ate” e it 
as" a Veniſ6n-Paſty;”- atid* make a 135 With be 
bones, to put in Whlell tis dr ou! 1 Pine E OVEN. . 


119 511 Nn 
2 21 11 


al bn \SeotobiGollops.o0 | 
AKE the e a fillet of 1 cut 
it in thin Col Rack and nk em with 
the back of a knife, Hard half of them with NN 
and fry them With à little brown butter z then take 
them out and put them into another tolling; pan; 
then ſet the pan they Fe fry Bl over the fire again; 
and waſh it out de ittle Meng, broth, rubbing 
it with your adle,”t Pour It the ollops, do 
this every panfuf lp all are fe then few and 


* Je bene WI 1 2 
B ONT' a ip! 55 bra 1 IN ter of 
n 


toſs them up with 4 int of oyfte anchovie 

two ſhiver'd* FN cock's-com 
and ſweet-hreads „ blanch'd and lic d, favoury. balls, 
onions; 4 ot of fiveettherbs, I 11 wich 
brown butter, and garniſh it with: lemons, '; 1 * 


Chi clent fore with Oy fert. 


ARD and truſs them; make 5 forging Pitch 
oyſters, ſweet-breads, parſley, trufffes, muſh- 
rooms and onions; chop theſe together, and ſeaſon 
itz mix it with a piece of butter and the yolk of an 
: gz then tie them at both ends and rdaſt them; 
en make for them a ragoo, and nk a wah: 
fliced lemon, 0%: 2D Low 


D 2 2 A 


——— 


55 a. cue nee,, 
3 4 \ Nep. 
n 8 ow Jead | 


1 
| J} 1 | 
"OUR: Calfs-Heat being mit and eaſe, 


+ half boiled and cold, cut one fide into thin 
pleces and fry 


it to Verſe r them having a toſſin 
* he with 5 es, 
ſtew it togeth and 1 the other ji 


colt ee ere flojir, baſte, and boil it. The haſh 
5 55 thiekened with brown purtet, Put it in the 
f diſh ; lay over and 1 fried (ill mag eee 4 
w blen with bacon, jener gal and deer: 
7 179 of eee 

* Fo AV in the Head, 
place the Ny It he Head; and — it 
3 Diced orange and lemon. atbin 2d3 tt Tort 


"=" pur bao hs > | 


ARA f @-Breaf of Fea! - WW 
825 a Hrenſt uf Veal, gut a . ; 


piece then cut the other part: DRY Hall pieces, 
Guan t im butter, then tew and. toſs it pan 1 2 


Ragoo for made: diſpes; thicken it e n 


3 ter; put then the Ragoo, in the 
K ſquate piece tlic u, with lemon, f 7 
Pets, aid hacen, ae F883, and gar- 
„ niſh'3t-with-ſliced orange, fy th a e 
3 TRI N * 3, ok 
5 recover Ven u. en it il, 
Ab as much cold water zu a tub a8 will co- 
ver ita handful over, aud Fu in good pe of 
ol falt, and let it lie three or four hours; then take 
- your Veniſon out, and let it lie mas meh, hot war 
| ter and ſalt, and Jet it E dre; then 
0 have your cruſt in readineſs, and take it out, and 
dry it very well, and ſeaſon it with pepper and ſalt 


pretty high, and put it-in your paſty. Ba not uſt 


the bones of your Veniſon for 7 but felt 
beef or other bones, | Mg * 


17 


_ — -- yt GD mgee _—— — 
8 - * Y 
. 


How 


wan me,, 
 Hew to farce a Foul... 


„AKE a Food Fow!l,: Kill, and => | 
© then flit down ths „and take 

the Beth em- E nes, and mines it very ſits 
and — it _ one qty lee 1 
pint of large oyſters chopp d, twa anchovies, an eſ- 
chaloty alntloRrated bread, WU ſhied 
all theſe v a wa nave 3 Them, and: make it up 


with yolks of put © b 
te banden un * 12 © 7 


ap the ba and put the owl 4 4 Ort age «ders tl 
an hour aud a quarter ; then flew: Dmg mote dy- 
ers in gravy, and bruiſe in à little of your fore 4. 
toe arid beut it up With buttery put tube 
: W in the Pesch Feed the ms and * | 
; WORRY: mon. 


75 bod! Fowle and G 


P 4 Nays Cabbage, pee! * ſome of 
the onf-lide leaves, and cut # piece out df the 

en 080 out the unde, and fill the hole with 

TE 51000 a-ineat beat up wich two 7 let it 

Mt put on 


up a a pudding in à Cloth, but 
c Ef: op of the Cabbage. When the vur>ſide is ten- 


der, lay it between two bond Fowls, and on then 
all ſome melted buttet and flices of dried bacon.” 


To marinade a Leg of Lamb. 


ARE a Leg of Lamb, cut it in pieces the big- 
"neſt of u Raf cron: hack them with the back 

a knife; then take an eſthilot, thtee or four an- 
chovies. fome cloves, ' mace, nutmeg, all beaten 5 
put your meat it « di, and ftrew the ſeaſoning 
990 it, and put it in a ſtew⸗ pam, with as much 
white-wine as will cover it, — let it lie two hours; 
then put it all together in a trying. pan, and let it be 
half enough; then take it out and drain it through 
a coltider faving th the liquor, and put to your liquor 
a little pepper — W half à pint of pravy's 


dm 


— N 
— 4 


386 menen, a 


dip your meat in yolks of eggs, and fry it brown in 
butter z thicken up your | ns with — of eggs 
and butter, and pour it in the diſn with your meat: 
lay ſweet-breads"and forcd-meat balls qver - your 


mats Gnithew dn eggs, and By omg Garniſh 

with 9 5. . £ 40 N 591 Dr ai. „ü 
33857 Fi 1 1440 19" rk - 

5 force'a W bel, Mu ton, ors. 


$f Sls "in 


out all. eg me een the {kin 
TI. then take wy of it and make it 


init forc d- meat thus: T6 two pounds of your lean 
_ meat, three paunds of beck-ſuet; takeaway all 
ſkins from)the meat and ſuet; then ſhred both vexy 
fine, and beat it with a rolling. pin, till you EOS 
not the meat from the ſuet; then mix With it 

ſpoonfuls f grated bread; half an ounce of cloves 
and mace beaten a8 much pepper, ſome ſalt, a few 
ſweetrherbs ſhred ſinall; mix all theſe together with 
ſix raw eggs, and put it into the ſkin again, and ſew 
it up. If you roaſt it, ſerve it with anchovꝙſaube; 
if you boil it, lay colliflower or French-beans under 
it. Gardiſm with Piekles, or ſtew oyſters and put 
under it, with forc Gent ee or Audits mY 
Ne N 0 0 


"To rag a Breaft of Heal. 


ARD Four Breaſt of Veal in ads hes” 
half bail it in water and ſalt, whole pep 
and a bunch of ſwegtherbs; then take ĩt ou * 
duſt it with ſome grated bread, 1 Med 
ſinall, and grated nutmeg and ſalt, all mixed toge- 
ther, _—_ NY both ſides, n make 3 | 
anchovies an v A Rs u 70 n 
Garniſh er ben . N 5 1 


EAT 5 1 a: litfle, py grated nutmeg, 


an? thicken it like thick batter, with grated 
White 


* 


nen een * 


white bread and fine flower; then dip Me Oyſters 
in it, ang a RAI Fi with beef 


ng. ' 
Bus Tc hc 

A; {99 „B ee, rw 
AK Ea good Buttock of Reef, interlard et 
PT with 8 lard; roll'd up in ſavvury ſpice 
and ſweet-herbs ; put it in a great ſauce- pan, and 
cover it claſe, ene * This 
Is fit to eat coldiid NU 17 


A Gege, 2 75 or Le: 2 of Mii bib, 
N 14790 Ala. wry. om oY nd digt 


And: 12000 dacon, A hate: roaſt it, = 

take it off the ſp pit, and put it in Ab aA 
AS Trill boil it; put tp ita quatt of e hs 
broth; a'pint of: vinegar, whole Tpice, buy 464 IVes, 
feet marjoram, wiriter-ſavory, and r onion 
When it is ready, lay it in the diſh" make ſan 
with forte: of the liquor; muſbrobms de lemon, 
two or three anchovies © thicken it with brown but⸗ 
terak garniſh ũt with fliced lemon. way 41 Frog 


T £ 1 Grit Hes 3111G%; 5 
Gin "A Le; of Mu ton, A-lare 1815 J 
ARD your Mutta and Nides of Veal with 
; bacon roll in ſpice and ſweet-herbs, then, 
— g them to a brown with mel fed: dard, boil 
the Leg of Mutton in ſtrong broth,” With all ſort of 
ſweet-herbs, and an onion ſtack With cloves; when 
it is ready lay it on the diſſj lay round the collops, 


then pour on it! a Mga, ank/garnaſh with EY 
and drang „-/ 2g 


A Brown Fritaſy ene iS, 0 n 


T them in pieces, and fy . in butter. 

then having ready hot a pint of gravy] a lit- 
tle claret, and white-wine, ande ſtrong broth, two 
anchovies, two ſhiver d palats, a faggot of ſweets 
herbs, ſavoury balls and ſpice, thicken it with brown 
butter, and (queeze on it a lemon, . 8 Hh 
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1 it itte reg nnd 
; fa hem many hemp wr ins. 6] 


almoit exough, put to them a-pint 
8 7 OY chicken it with a 1 of ache 
up-an flour... ts 145 hh (1, 1917 IG. 20 oi 


IS "md wr A Fries 
AIs 


. cn, e, I 


i 92d 


in p leces,. and waſle them from the 


wrote in ftrong 


_ 
w 
* * 
* * . 
os Lean 


AKE Avery kitle iter,” foie” good gravy, 
a blade of. mace, ſome. whole pepper and eſ- 


chalot; let theſe ftew a little, then 1 chicken it up with 


butter; waſb the guts in the woodoock, dock abt” 
Tong Spare 02's tout of RATON, andlay 


PP 
and e o Witt New nt (ops 5 Are ten⸗ 
der; then tos them up in ſome butter told in flour, 
it muſt be as thick as vou can well make it, without 
burning it, which it is ſubjec to; you may ſtrain ĩt 


through a thin colander into another ſauce-pan, to 


take out the feeds, then heut it, and you ma 
it Vt chickens, adden or neek ral 1 22 


W 8 
1 4 ö 


* o_ y 


165 them on a-ſoft ſire then put 


SUE 0 of Lamb. — ane 15 12 
IL Df 1 N 
Fe 5 85 NS ot ces a 


F have 


_ Cee TO; Mb! 1 l BY W Mes nth 
+5: 101800 Noce wy 


| Bron 


. 4 Hint 
2 105 nge 
JARE and flice\then with a piece 
then pur a piece of butter in tue 


15 wren it is hot put im your” debe a 

en thein, und few den dude er 

take tem our of he pet with & N een 
ou a with u little race mad of broth 


or gravy chat is favoary; when y hive 10 tone; 

0 ee ee e ee 
— your cuc umher. alice in oy! — 
grees and fallow e with lade eb ybuk tate, -- 1 


r * 1 
3 «far Mane 


Ye ins oy: butter in 
the-cncumtbers in thin flicess them from 
em into the and when 


the.) xr, then fling'th 
{ ney drm put in 1 ſalt, 
of an ant B and gravy, and let them ſtew tor 
87 ſqueeze in lame juice uf lemon; more 
wk ,and pug them anger FARE MUNOD. 
11 


* 
4 


era 


Nr : RE ny py 
our Myrwn, hal half 1 
e crown then, ba 


2 claret, as muc 
th or gravy (or hater, you have not the 


ene anchovy, an 722 a little whole 

ſome nutmeg: Dae 5 

liquor, a pint Nob Fr heſe ſtey a TT 

a meat, $0 9 be EIN, an 
When it Is hot thron 


a piece of freſh butter toll d in N Fly oo 
and lay in your 2780 e Pur Your meat on them: | 
in with lem ee f pl. 3 
1 To bats „ Linus 5 Werl. 


011. cle . ee e 
an hour, the heart five minutes, and the 
lights half an tour, che liver boifd-or "oh in 


FY . ee abe, 


| of walnut-liquor, or a little elder-vinegar," a lit 


N ſhred fine, and the afore 
Wo wen over your-collops; roll and tie them Ts 


es «(Ot not . lice all the reſt very thin, put 
runs from it, and a quarter of a 
25 of — 09 ens are boiled in, a few ſpt 8 


chap, pepper, ſalt, and n „the brains a little 


boy: a chops, with Half, a -{poonful gf. flour 


Piece:of butter as big-as-a-walnut mixed up 
before you put in the butter, put 


em yal 


Th 
| 4 tous middling.cucumbers ſlic d thin and. few!d 
= Mane mejor you may fry them in butter before 


Jou put them into the baſh, and ſhake them up to- 
gether; but they are excellent good if only te d: 
at the time ofthe year green gooſeherries ſcalded, 
and.in eure ne fern grapes, to firew vn the > 


— . the 4 our D e 


7 7 lirge collops out Sf a f. g Si 
* en Gad ny Fu 1 en 5 


back 'of a knife, and di em i in the yo 
and feaſon them with fore , mage, oh e 5 5 
pepper; then make PRINT; eat with {6 ie 

veal, and beet-ſuer, and o 1 chopt, 1 75 erbs 
id ſpice, and. grew. a 


put them on ſkewers, and tie them to a nd 
roaſt them; and to the reſt of Your forc demeat add 
the yolk ok an egg or two, and make it u uy in balls, 
and fry them, and put thein in the din with your 
meat when roafted, and make the ſauce with Kron 
broth, an anchovy, and àn eſchalot, and a little 
White- wine and ſpice; let it NO vs thicken it 
up with age 1419119 43 Ho 


37 utton Gee, 


Orbe a neck of mutton bone by bone, and beat 
it flat with your cleaver; (have ready ſeaſon- 


ing, with grated bread, a little thyme rubb d to 
powder, ſhred, parſley, with grated nutmeg, and 


ſome lemon-peels minced; then beat up two Ser 
our 


<> WR cons & 


= 


8 e * 


* tlets on both ſides, andadig them n the 
Wap — — with a little falt, and then roll them in 
Fee nad ſeaſoning, purer rien 
and When it is hot Tay in 
brt /n on both fides for | 
ravy or ſtrong broth, an Onion font ſpice, a 
bit ot bacon and a bay-Jeaf, and bil them well to- 
geter; inen beat It bp with ot ſont 
oyſters and a. quarter of a pint of ae e 
upon your-cutlets- -pickled walnuts in quarters, 
betrieb ſamphare, or cucumbers} andi little iced 
e 1 08 N HNL Tag 43 JET"; 2, 2 

8. 4 dt bo Ls 
482 "To 75 fn uu lle a, 9% * oi « 

V T 7 your veal in . — pieces, ſeaſon ĩt with 
CONES nn 
the nes. ˖ N I nee 
mack than þ 15 e as it Dowly near 

hours th we. up the meat, coveratiup 
warm, f. ſtrain 9 ore aue peer ay the mace £ 

liquor 


with «| Fittle of t and FRA aquarter of a 
pint thick FAD, wy 12 the Folk k oF egg; AM 
have ng, cream,  ſome,butter; dit in four, 
in in well/over the fize with the reſt at the liner, 
pour upon. the veal, an ;fexve, We auf! $6. ah Tg 
by # * K $4 11 
N 1 25 4 Met of Mitton” 
Tat the belt end of a neck . and 
cut, it into ſtakes, and beat them, with;a col 
ing: pinz then ſtiew ſome ſalt on them, andi lay 
them in A frying-pan, and hold the ꝓan over ai ſoft 
fire, that may not burn them; turn dener they 
heat, and there will be gravy enough to fry them in 
till they are half enough ; then put. to them broth 
made thy: | take 500 {crag end cf the mutton, break 
it in pieces, and WITT iki with three pints 
of water, an oniony: ſome ſalt, and when it firſt boils 


ſcum it very well, und cover it, andilet it boil an 
hour; then put to, it half a pint of white-ewine, a 


| ar of vinegar, a nutmeg quarter'd, a little pep- 


Per, 
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* as The Compleat Houſouwlfe. 
= a dunch of ſweet-herbs; {5 cover it again, and 
* de boil tl) it comes to à Pint; then ſtrain it this 
a hair ſeve, and put this liquor in the frying- pan, 
untl let it fry together till it is enough; Men putt 
à2 gꝑvod piece of butter, ſhake it togẽther, and ſerve 
T 01 e 0 ont 
DP ESO SNS WS i „„ YT RATE] 
CLuallar d Mitten to eat bot. 
AKE two loins of mutton, or a neck uu, 
breaſt, bone them, and take off all the fein 
| then take forme of the fat off from the loins, an 
make ſavoury fore d· meat to ſpread on them, and 
. clap the two inſides tage and. where the fleſh is 
thick, cut it, and put in ſonie of the fore d- meat 
(firſt beating it with a rolling · pin) and ſeaſon it well 
with pepper and ſalt, beſides the ſpice that is in the 
forod-meatz. roll this up-as' dofe as you can, and 
then bind a cloth over it, and ſew it up cloſe; boil 
it in broth, or ſalt and water; and when it is more 
than half boiled, ſtraĩten the cloth; when enough, 
cut the collar inte three pieces, lay upon them heaps 
of boiled ſpinage, - fliced lemon, and pickled bar- 
berries: befate yu divide your collar, cut & little 
flice off of each end, that they may ſtand well in the 
diſh; make ſauce with the bones of the mutton 
boiled in ſome of the broth; an onion, ſome whole 
ſpice, a piece of dry d bacon, 4 bay-leaf, an ancho- 
vy, a liitle piece of lemon-peel, and forne red wine; 
beat it up with butter, and ſore gyſtets, if 2 | 
have them; this will require near four hours boil- 
ing: your collar may be made over-night, you 
il a little brown toaſt in your ſance with 
walnut-pickle : you ought to make fore d- meat 
enough for balls, to fry and put into the ſauce. 


T0 collar a Breaſt of Mutton. 
ARE a large breaſt of mutton, take off the 
red ſkin,' the bones and griſtles then grate 
white bread, a little cloves, mace, ſalt, and pepper 
the yolks of three bard eggs bruiſed ſinall, and « 
Eq 7-1 - e 
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flat, and ſtrey your ſeaſoning over it, with four 
— onchovies waſh d and ban d A 
max be collar, pe ) ory — 
baks, * roaſt: it; cut it into twee or 

iſh it with ftropg gravyrſauce thick, 
a5) ad. with 5 — van dun try oyſters and mew 
meatballs op it if you pleaſe; it is very good cold 
N Nr like collar d 149) _ 175 


nig W collar Beaf. - Wd « 731% 
ATE: -a flank and eut the Iiir oH lay it n 
pa ter, with three handfuls of bay- falt 
*. an ounce ui ſdlt-petre, let it Hein the brine three 
days; then take-ſdine 5 two/ nutmegs; and a 
handfubef green warden. — hand» 
ol ſage; ſome oſemary 
With d0good handfub of 
mall, t the beef on the Frys, cut — 
piece, ece, aß Put at the thick fat part, firew ĩt all over 


with the herbs/agd ſpice tren roll it up as cloſe as 
3 Held wh tape bound about it; 
op pr por; and fill it up with the 


was laid ie W der piper oper it put it 


your bread is drawn, let it Rand 

alt 85 tear yg 1 hot, and let 
r hours, t N it cut,” and let it 
220 in the'l ui it is half cold, then take it 
7 ank train your tape and bind it up cloſer: 
miiſt e two middling handfuls of falt into the 
erbs — oy roll it u p, be beſides the brine; the 


roſem to be chopt ieſ8l and then 
| with re beer th dee n 1 * 
| 5 4 25 


Fits x yok flank of beef 1 in lan being 6 ght or 
ayt, then dry it in à cloth, e out 

e lathe hag the em; ſeotch it croſs and croſꝭ, 
ſeaſon it with Givoiry ſpice, two or "three ancho- 
vies, an handful or re of thyme, fiveet-narjoram, 
winter- 


2 
- 
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winter ut, and onions; ſtrew it on the meat 
and follit in 4 hard collar in a cloth; few it cloſe, 
and tie jt/at both ends, and put it in a collar cloth, 
Witch a pint of claret, and cochineat and ttwò quarts 
of pump-water and bake it all night then take it 
ont hot, and tie it cloſet) at both ends; then ſtt it 
upon onhe lend and put & weight upon it, and let it 
and tilbait is cold; then take it out of the cloth, 
and keep it dry. rata tot erm oli FA ** 


To eas cala Reef. 
Ou may keep a collar of beef tw monthsin 
a liquor made of one quart of cyder and two 
ale ſinall+beer, boil'd with a handful of falt; if 
it motherg, take it off, and hoil it again, and hen 
cold put ani your beef; firſt keep it as long as you 
can dry. which is to be done by rolling ãt up in a 
cloth when it is firſt bak d, ty ing it at both) ends, 
hanging it up to dry till cold, and taking off the 
cloths, wrap it up in vchite paper and kœspꝑ it in a 
dry place, hut not near the fire; and when you have 
pt it dry as long as you can, put it into the pickle 
Jy mb; 2m Al „Has 0 * 15 4 9 80 Hes (Mt 

" iy 11-545 Jo collar oc 
ILIT'the Pig down the back, take ont an the 
bones, waſh it from the blood in three or fur 
waters, wipe it dry, and ſeaſon it ane 
thyme, parſly, and ſalt, and roll it in à Hard collar; 
tie it cloſe in a dry cloth, and boil ĩt with the bones 
in three pints of water, a handful of falt, a quart 
of vinegar, a faggot of {weet-herbs, Whole ſpice, a 
penny worth of iſing-glaſs; when it is boiled tender 
take it off, and when cold take it out of the cloth, 


and keep it in the pickle. 


To pot Ducks, or any Fowls, ar ſmall Birds 
B REAK all the bones of your duck with a roll- 
ing: pin, take out the thigh-bones, and as many 


others as you can, keeping the duck whole; ſeaſon. 
; Wo 2 it 
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The' Compleat” Houſewife. 47 
it with pepper; ſalt, nutmeg, and cloves; ly thein 
_ clbſetna'pot with their breafts down, put ini a littie 
red wine, a good deal of butter; and lay; a fall 
weight upon them; when they are bak d, let them 
ſtand in the pot till they are near cold, to fuck up 
the ſeaſoning the better; then put them in another 
pot, | 3 pour clarified butter on EW ; 15 Nee 
to keep long, put away the gravy; if to 1 100n, 
put it in: take care to ſeaſon them well. 
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ONE and ſkin your Swan, and beat the fleſh 
B in a mortar, taking out the ſtrings as you beat 
it; then take ſome clear fat bacon and beat with 
the Swan, and when it is of a light fleſh-colour there 
is bacon enough in it; and when it is beaten till it is 
like dough it is enough; then eaſn it with pepper, 
ſalt, cloves, mace; and nutmeg, all beaten fine; 
mix it well with your fleſh, and give it a beat or to 
all together; — put it in an earthen pot, with a 
little claret and fair water, and at the top 2 pounds 
of freſh butter ſpread over ĩt; cover it with cearle 
paſte, and bake it with bread; then turn it out into 
a diſh; ſqueeze it gently to get out the moiſture: 
then put it in a pot fit for it; and when it is | 
cover it with clarified butter, and next day p- 
per it up: in this manner you may do , duck, 
or bee, or hare's lem 4 

Jo dreſsa Hare. 

LEA your hare,” and lard it with baconꝭ take 
the liver, give it one boil; then bruiſe it-ſinall; 
and mix it with ſome marrow, or à quarter of a 
pound of beef- ſuet ſhred" very fine, two anchovies 
chopt ſmall, ſome ſweet-herbs ſhred very ſthall, 
ſome grated bread; a nutmeg grated, ſome falt; a 
little bit of eſchalot cut fine; mix theſe together 
with the yolks of two or three eggs; then work it 
up in àa good piece of butter; flour it, and when 

3 your 


* 2 T 
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43 Te 13 Autre. 
your hare is ſpitted, lay this pudding in the belly, 
and ſew it up, my lay it to the yg pat. vw un- 
der to receive what comes from the hare, haſte ths 
well with butter, and when it is enough, "md in th 
diſh . it wh 1 25 made with a ſtrong hro 
4 bare, the fat being 1 

Fine dme u boil theſe up, and thicken it up i Hut- 
tet; hen the hare is cut up, 8 1 7 the Þ 


| diſh with £1 
lemon. 73 

Some, inſtead of the uddi as bet Nx 

| piec ece af bacon, with ſome Mm and for _ 

ve melted butter and OE” mize no 


comes from the hare. 4 


7 wake Weſtphalia Nets K's th 5 | | 


"AKE a pickle as follows: Take a gallon 
| of pump-water, a quarter of à peck. of bay. 
falt, as much white-ſalt, a pound of petre· ſalt, and 
2 quarter of a p pound of {alt-petre, a pound of coarſe 5 
ſugar ee Socho tied up in a rag; boil 
all theſe together very well, and let it ſtand till it is 
cold; then put in the pork, and let it lie in this 
& ickle a fortnight; then take it out, and dry it over 

w-duft: this pickle will do tongues, but you muſt 
firſt let the tongues lie fix or eight hours in pump- 
water, to take out the flimineſs, and when you 
have laid them in the pickle, ok them as your” 


pork. 
Jo ſalt and dry a Ham of Bacon. 


WAKE Engliþ bay-ſult, and put it in a veſſtl 
of water ſuitable to the quantity af hams you 
a6; make pickle ſtrong enough to hear an egg 

with your y -ſalt; then boils and ſcum it very well, 
then let the pickle be thoroughly cold, and put into 
it ſo much red ſaunders as will make it of the colour 
gf claret; then let your pickle ſtand three days be- 


fore Jou put your hams into it; the hams mand 
| IG 


MO: Sas: 
| ſie in the pickle three weeks; »then! careful 
_ REN ap: N NES 


— 75 dry. ä * 

| 12 AK E to every two ounces of falt-petre a a pint 
of petre-ſalt, and rub it well, after it is finely 
beaten, over your "Tongue, and then beat a pint of 
bay⸗ ſalt, and rub that on over it, and every three 


1 


C'S 7 
: Lair. 


r 


hang it in wood-ſmoke to dry. Do a hog'shead 
20 way, For a ham of pork or mutton; have a 
quart of bay-ſaft, half a pound of petre-ſalt, a quar- 
ter of a pound of ſalt-petre, a quarter of 4 pound of 
brown ſugar, all beaten very fine, mix'd together, 
and cobb't well over it; let it he a fortnight; Forn 
it often, and then hang i it up a day to drain, and 
dry it in wood · oke. 


To ſalt Hams, or Tongue, 1. 


AKE of Spaniſ ſalt a, peck; - of- ſalt-petre 

four ounces double refin'd ;; five pounds of | 
y. brown ſugar; put to all theſe as much water as 
will bear an egg; after it is well ſtirr'd, lay in the 
17 5 ſo that they are covered with the pickle; let 
them lie three weeks if middling Hams, if large a 
month; -when you-take them = dry them well in 
a cloth and rub them with bay ſalt, then hang them 
up todry, and ſmoke them Sh ſaw-duſt every day 

for a fortnight together; the chimney. you hang 

them in muſt be of a moderate heat, the picklemu 
be raw, and not boil'd. This quantity is enough to 
ſalt fix hams at a time. When you take them out, 
you may boil the pickle, and ſkim it clean, putting 
in ſome freſh ſalt. If you keep your Hams till they 
are oy and old, lay them in hot grains, and let them 
he till cold, then wrap them up in hay, and botl 
them tender; ſet them on in cold water when they 
are dry, the bogs being before ſtopp'd with ſalt, 
Fs ty'd up cloſe in brown Paper, to Keep t out the 
ICS, - . 
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days turn it; and hen it has lain nine or ten days, | 
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Neats e Ms, or r Hogs Checks, do well 
in the ſame pickle; the beſt way is to rub Hams 
with bay-ſalt and ſugar three « or four * before 


you _ them in {this pickle, 


| 
- 
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SAKE three or four gallons of water, put to it 
four poun ls of bay- alt, four pounds of whit 
Alt, a pound of petre-lalt, a Warr of a pannd g 
 Galt-petre, two ounces of prunella:-ſalt, a: n 
brown fugar; let it bail a quarter b an hour; fc 
it well, and when it is cold ſever it from the form 
into the veſſel you keep. it in. 
Let Hams lie in this pickle four c or five weeks, | 
A Clodof Dutch Beef as long. . 80 
+ Tongues a Fortnighht. | Wt pe 
Collar d Beef eight or ten days. n 
Dry them in a ſtove, or with wood in a hin? 


Do make Dutch-Beef. 
Tow: the lean got of a buttock of Beef raw; 
1 


rub it well with brown ſugar all over, and let 
t lie in a pan or tray two or three En turning it 
three or four times; then falt it well with common 
falt and ſalt- ws and let it lie a fortnight, 'tory- 
ing it every da ; then roll it very ſtrait ma'coarſe 
cloth, and put 1 in a cheeſe · preſs a day and a night, 
and hang it to dry in a chimney. When you'boil 
it, you muſt put it in a cloth: When tis bk it 
will cut out into ſhivers as Dutch Beef. 


To dry Mutton. to cut out in 3 as 
Dutch-Beef. | | 


AKE a midling Leg of Mutton, then take 
half a pound of brown ſugar, and rub it hard 
a 


Il over your Mutton, and let it lie twenty-four 
hours; then take an ounce and half of ſalt-petre, 
and mix it with a pound of common ſalt, and 955 
that all over the Mutton every other day, till 't 


all on, and let it lie nine days longer; keep the 
place 


days, then ſinoak it in a chimney” where wood'fs 


cut it out in ſhivers like Dutch Beef. 


; | WAL 24 3.46 a gt 4 333 gp Mr 70 


not keep well. 


run from it, nine days; then mix with a quart of 
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dure free from brine, then hanf it up dry be 


burnt; the fire muſt not be too hot; a fortnight will 
dry it: Boil it like other hams, and when ti cold 


1 
* 


flattiſh With à cleaver, to make it lixe Woh 
phalia ham; thefſytake ſix penny Worth of flt-pes 
tre, and beat it fine,” and rub it All over your Mut 
ton, and let it lie all fight; then make a pickle with 


Tt a large leg of Mutton, and beat it don 


bay-ſualt and pump-water, ſtrong enough to beat. 
an egg, and put your Mutton into it, and let it lie 
3 then take 1t out, and hang it in a chim- 
ney Where wood is burnt, till tis thorough dry, 


which will be about three weeks. Boil it with hay 
till! tis very tender; do it in cool weather, or it wi 


DO ſalt Bacon. _ ©. . 
JUT your Flitches of Bacon very ſinooth, make 
no holes in it: To about threeſcore pounds of 

Baton, ten pounds of ſalt; dry your falt very well, 

and make it hot, then rub it hard over the onrſide, 

or ſkinny part, but on the infide lay it all over, 
without rubbing, only lightly on, about half aninch 
thick. Let it lie on a flat board, that the brinemay 


hot falt, four penny- worth of ſalt-petre, and firew 
it all over your Bacon; then heat the reſt of your 
falt, and put over it, and let it lie nine daysfonger; 
then hang it up a day, and put it in a chimney, 
where wood is burnt, and there let it hang three 
weeks or more, as you Tee occaſion. | 


DA d Jo pot Salmon. n 
85 ALE and chine your Salmon down the back, 
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and dry it well, and cut it as near the ſhape of 
r pot as you can; two nutmegs, near an —_— 
E 2 | 0 
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of cloves and mace, half an ounce of white peppery 
about an ounce oſ ſalt; take out all the bones, an 
cut off the joll below the ſins; cut off the tail; ſea: 
Jon, the ſcaly fide firſt, and lay that at the bottom 
of the pot; then rub the ſeaſoning on the other ſide, 
cover it with a diſh, and let it Fand all night. It 
muſt be put double, and the ſcaly ſide top and bot- 
tom. Put butter on the bottom and top; cover the 
pot with ſame ſtiff coarſe paſte; three hours if it is 
a large fiſh, if not, two hours will bake it. When 
it comes out of the oven, let it ſtand half an hour, 
then uncover it, and raiſe it up at one end that the 
vy may run out; then put a trencher and a 
weight on it, to preſs out the gravy; melt the but: 
ter that came from it, but let no gravy be in it; let 
the butter bojl up, and add more butter to it, if 
there be occaſion. Scum it, and fill, the pot with 
thecleat butter; when tis cold, paper it up. 


Salmon or Mackrel to pot. 


AFTER yon have. waſh'd them and cleans'd 
A them, dry them in a cloth, cut off the heads 
and tails and fins, cut them down the bellies, take 
out the rows, and wipe the black that lies under the 
rows; take out the bones as clean as you can; ſea. 
Gon twelve or thirteen with four ounces of ſalt, ha 
an ounce of nutmegs, as much pepper, a quarter of _ 
an ounce of cloves, as much ginger beat very fine 
mix with the ſalt and ſeaſon them; lay them into a 
long pot with a few bay-leaves and lemon-peel on 
the top, a good ny of freſh butter, and bake 
them with houſhold bread at leaſt three hours: Lay 
on a double brown paper wetted and tied cloſe. 
When they are baked, take them out of the. pot, 
while hot, and pull them in ſinall pieces with your 
fingers; place them cloſe in your potting · pots, and 


7 
pour clarified butter on the top. 1 
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ARE fix pounds of the Buttock of Beef, cut 

[ it in pieces as big as your fiſt, ſeaſon it with 
a large ſpoonful of mace, a {poontul of pepper, with 
twenty-tive or thirty cloves, with a good race of 
ginger; beat them all very fine, mix them with (alt 
and put them to the Beef lay it in a pot, and upon 
it two pound of butter; Bake it three or four hours, 
well cover'd up with paſte; before it is cold take out 
the Beef, beat it fine, putting in the warm butter 
as you do it, ſo put it down cloſe in pots; if you. 
keep it long keep back the gravy, and if it wants 
ſeaſoning add ſome in the beating; pour on clarified 
butter. n 2 1 1 1. 5 n 
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CEASON your Pigeons with pepper, ſalt, cloves 
and mace, and ſome ſweet-herbs; wrap this ſea - 


af 


foning up in a bit of butter, and put it in their 
t 


bellies; then tie up the neck and vent, and half roaſt 
them; then put them in a ſtew- pan, with a quart 
of good gravy, a little white-wine, ſome pickled 
muſhrooms, a few pepper-corns, three or four blades * 
of mace, a bit of lemon-peel, a bunch of ſweet- 
herbs, a bit of onion, ſome oyſter-pickle: Let them 
ſtew till they are enough; then thicken it up with 
butter and dry of eggs. Garniſh with lemon. Do 
Ducks the ſame way. You may put forc'd meat in 
their bellies, or ſhred thyme wrapp'd up in butter. 
Put forc'd-meat balls in be Ws 
To fricaſy a Pig. 
ALF roaft your Pig, then take it up, and 
45 off the coat, and pull the meat in flakes 
from the bones, ànd put it in a ſtew-pan, with ſome. 
ſtrong broth, ſome whate-wine, a little vinegar, an 
onion ſtuck with cloves, ſome mace, a bunch of 
ſfweet-herbs, and ſome ſalt, and lemon peel; when 
tis almoſt done, take out the onion, herbs, and le- 
5 2. mon- 
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mon- peel, and put in ſome nanſhrooms, and thicken 
it with cream and eggs. The head muſt be roaſted 
whole, and ſet in the middle, and the Fricaſy round 
i Guanin with lemon. 
+5 * 2 * Ke a To ſtetw Cal. 4s 4 It 1 
C UT your Cod in thin ſlices, and lay them ane 


hy one in the bottom of a diſh; put in a pint* 
of whate-wine,” half a pound of hutter, ſome oyſters 
// - andtheir liquor, two or three blades of mace, a few 
- 1  » crumbs of 'bread, ſome pepper and ſalt, and let it 
ſtew tilt tis enough.” Garniſh the diſh with lemon 
baited 5 TJ male She ts. JA. he! | —_ F 
AKE fine, long and ſlender ſkewers; then 
_ cut veal {weet-breads into pieces like dice, 
= and ſome fine bacon into thin ſquare bits; ſo ſeaſi 
1 them with fofc'd-meat, and then fpit them on the 
3 _  1kewers, a bit of ſweet-bread, and a bit of bacon, 
till all is on; roaſt them, and lay them round a fri- 
caſy of ſheep's-tongues. Nr 
— .I 


A To pot Hare. 12 
AKE three pounds of the pure fleſh of Hare, 
1 and a pound and half of the clear fat of pork 
or bacon, and beat them in a mortar, tilh you cannot 
diſtinguiſi each from the other; then ſeaſon it with: _ 
pepper, ſalt, a large nutmeg, a large handfyl of 
ſweet-herbs, as ſweet mar joram, thyme, and a dou- 
ble quantity of parſley; ſhred all very fine, and niix 
* it with the ſeaſoning, and beat it all together, till 
ll all is very well mingled; then put it into a pot, 
and lay it lower in the middle than the fides, and 
paſte it up; two hours will bake it: When it comes 
out of the oven, have clarify'd hftuer ready; fill 
the pot an inch above the meat while it is hot; 
when tis cold, paper it up, ſo keep it; which you. 
may do three or four months before tis cut: Ys 
fat of pork is much better than the fat of bacon. 


To 


„* 


The Gn ee, "$9 
_ _ To nule a Bin of Pigeons. x” 
T "TAKE twelve Pigeons, fill the bellies with 


I . forc'& meat, and half roaſt them, ox half 

bor them: in ftrong broth; then have ſlicegof French 
hread, togſted hard and ftew'd in ſtrong broth, and 
have in readineſ3#ſomelamb-ſtones, and ſweet-breads, 
and palates, they being firſt boiled tender; then ſtew. 
them with your Pigeons in'your ſtrong broth; add 
balls of forc'd- meat firſt tew'dor fry d; lay your 

' Pigeons in a diſn; lay on them thin ſlices of grill'd ' 
bacgn, and your other ingredients, and pour.in your 
fttong broth, 'and garnith with lemon. You may 
feave out the fweet-breads, and palates, and lamb- 
ſtoties, and put im ſcalded herbs, as for ſdops, and 
turnips half boited, "and cut like dice, and fry'd 
brown, and fo ſerve it like a ſoop, and but fix Pi- 


r 175 

N 70 do Pigeons „ 
AKE ckle of veal, and a good piece of 

1.  ilingrglafs, and make a ftrong Jelly ſeaſon 

it with mace, white pepper, falt, bay-leayes, lemon- 

eh Then tryſs your Pigeons as for bailing, and 
oil them in the Jelly; when they are cold, put 


them in the diſh you ſerve them in; then add the 
Juice of a lemon to your Jelly, and clarify it with 
the whites of eggs, and run it through a ſell-tag 
into a pan, I eep It till tis cold: With a ſpoon 
lay it in heaps, on and between your Pigeons, Gar- 
niſh with ſliced lemon and bay-leayes, - , | - 


dW male a Pole. 
hl a pint of rice, boil it in as much water 
as will cover it; when your rice is half boiled 
put in your fowl, with a ſmall onion, a blade or two 
| of mace, ſome. whole pepper, and ſome ſalt; when 
tis enough, put the fowl in the diſh, and pour the 
rice over it, | 
4 E 4 5 13 
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+. Toftew Cucumber m 


ARE twelve Cucumbers,;-and-lice them as for! 
5 eating, and put them to drain, and then lay. 
them in a coarſe cloth till they are dry; flour them, 
And fry them brown in butter; then put to them 
ſome'gravy, a little claret, ſome pepper, cloves and 
mace; and let them ſtew a little; then roll a bit of 
butter in flour, and toſs them up; put them under 


YH l mutton or lamb roaſtec. a9. 
| T0 pot Gooſe and Turkey, a 


Ak E a fat Gooſe, and a fat Turkey, cut them 
., down the rump, and take out all the bones; 
lay them flat open, and ſeaſon them very well with 
white pepper, nutmeg and ſalt, allowing three nut- 
megs, With the like proportion of pepper, and as- 
much alt as both the ſpices; when you have ſeaſon d 
1 them all over, let your Turkey be within the Gooſe, 
| 1 EF and keep them in ſeaſon two nights and a day; then 
roll them up as collar d beef, very tight, and as 
| Mort as you can, and bind it very faſt with ſtrong 
tape. Bake it in a long pot, with good ſtore of but- 
ter, till tis very tender, as you may feel by the end; 
let it lie in the hot liquor an hour, then take it out, 
and let it ſtand till next day; then unbind it, and 
place it in your pot, and melt butter, and pour over 
9 it. Keep it for uſe, and ſlice it out thin. | 
it , = : 
 - - To make a Fricaſy of Eggs. 
| TD OIL your Eggs hard, and take out a good 
| many of the yolks whole, then cut the reft in 
quarters, yolks and whites together. Set on ſome 
gravy, with a little ſhred thyme and parſley in it, 
give it a boil or two; then put in your eggs, wit 
a little grated nutmeg; ſhake it up with a bit of 
butter, till it be as thick as another Fricaſy: Then 
fry artichoke-bottoms in thin ſlices, and ſerve it up. 
Garniſh with Eggs ſhred ſmall. | 


Auotber 
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ig re 7 P43 ra 
Dien Another Fricaſy of Eggs. TR 


of 


B. eggs hard, ſlice them in round flices; . A 


FI then ſtew ſomEmorells in white-wine, with an 
chalot, two anchovies, a little thyme, and afew” 


oyſters or cockles, and falt to your taſte; when they 
heve ftew'd well together, put in your eggs and a 
bit of butter; toſs them together till it is thick, 
and then ſerve it upp. 5 
77 Fricaly Articbole- buttoms for Sidi 
ea | q + difÞ. 1 TY . A A © 466d 
B OIL your artichokes tender, takeoff theleaves 


and choke ; when cold ſplit every bottom, 
edging them with flour, and then dip them in 
beaten eggs, with ſome ſalt and nutmeg; 
then roll them up in grated bread; fry them ii but- 
ter; make gravy-· ſauce thickem d with butter, and 
pour under them. 299ꝗ 


ern Maude Ws 1 
19715 To make Forc d-meat. 1 #3 2008 


ARE a piece of a leg of veal, the lean part, 
and ſome lean bacon z mince them v ne, 
and add à double quantity of ſuet; put it all in a 
marble mortar, beat it well, ſprinkle it with a little 
water in the beating; ſeaſon it with pepper, ſult 
anda little cloves and mace, to your taſte; ſhred 
ſpinage very fine if you would have it look green, 
or elſe without; make it up as you'uſe it, with an 
egg or two, and roll it in long or round balls 

To keep Smelts in Jelly. 

: AKE Smelts alive, if you can get them; 
chuſe out the firmeſt without ſpawn, ſet them 

a boiling in a gallon of water, a pint of wine-vine- 
gar, two handfuls of ſalt, and a bunch of ſweet- 
herbs, and lemon- peel; let them boil three or four 
walms, and take them up before they break. The 
jelly make thus: take a quart of the liquor, and a 
quart of vinegar, and a quart of white-wine; one 
- #3 ounce 
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ounce of iſing-glaſs, ſome cloves, mace, ſliced gin- 
er, whole pepper, falt; \bozl theſe over a gentle 
— till a third part be conſumed, and the tings 
glaſs be melted; then ſet it by till almoſt cold, 
Jour ſmelts in à china plate one by one, then ur 


ee. rn 25 bee 
1 720 ge a Turks... . NL 


ARE a. tine yo oung turkey, killd, pulls 9 
drawn, ilch e ſkin on the breaſt SA forc u- 
meat, and lard it on the ſides with bacon; put into 
ki belly half an eſchalot, and two anchoyieaptha 
le — ſhred ſinall; brown it in a pan With a 
little butter; when it is very brown put it in a ſter- 


Pal. with ſtrong gravy, ſome; white-wine, ex ela- 


ret, two 2 ihres anchovies, ſome macę, ſweet- 


berbs, a little pepper, and let it ſtew; till it is tho 


roughly enough, then thicken the liquor with but- 
tet and eggs; fry ſome French loaves dipt-in cream, 
after the top uud the crumb is taken but; then fill 


them with ſtew'd. oyſters, or ſhrimps, or cockles, 
and with them garniſh the diſh, or with ie 


e 
A hen, gooſe, or duck, does well this way. 
: To bake a Rum Pal Bu” 


ONE a rump. of beef, 2 it very well with 
a rolling- pin, cut off the ſinew, and lard it with 


| B pieces of bacon roll your lards in ſeaſoning, 


which is pepper, ſalt, and cleaves; lard athwart the 


meat, that it may cut handſomely; then ſeaſon it 


all over the meat with pepper and ſalt pretty thick, 
then tie it with packthread croſs and croſs, and put 
the top under the bottom, and tie it up tight, and put 


it in an earthen pot, break all the bones, and put in 


the ſides and over, to keep it faſt that it cannot ſtir; 
then put in half a pound of butter, and ſome bay- 
leaves, and whole pepper, an eſchalot or two, and 
ſome ſweet-herbs; cover the top of the pot with 


coarſe paſte; put it in the oven, and let it cgi 
eight 


e 
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"i hours. Serve' it up with ies gon liquor, and | 
ou _ ſippers. © 0 


es at eee „ 


UT your- veal-teaks thin, hack an. and 

ſeaſon them with pepper and falt, and ſweet- 
derbe waſh them over with egg. and ſtre over 
| — _— fore d- meat; put t ſteaks together; 
and laid them with bacon; waſh them over with 
melted butter, and wrap them im white-papers but · 

ter d; roaſt them on à lark fpit, or bake them; 
when they are enough, unpaper them, . ſerve 
them with good gravy and fliced lemon. fs "on 


Jo dee a Calf Hand. 


CALD the hair off, and take out the hands 
then have in readineſs palates bofled tender, 
olks of hard eggs, oyſters {calded, and fore d. meat; 

Ruff all this into —— head, and ſtew i it up cloſe 1 

a cloth; boil it three hours; _ a ftron ong FI 

for ſauce, and garniſh with try d ACOn. 


WE abs a Pulpotoon of. Pipe. 


＋T AKE unge palats, oyſters, | nent 
ad fry. them in butter; then put all 
theſe i N 0 — gravy; give them a heat over 
the fire, then thicken up with an egg and a bit of 
butter; then half roaſt fix or eight pigeons, and * 
them in a cruſt of fore d- meat, as follows: Scrapg a 
pound of veal and two pounds of marrow, and beat 
1b together in a ſtone mortar, after it is ſhred very 
fine; then ſeaſon it with ſalt, ; pepper, ſpice; and 
put in hard gs, anchovies, 7327 oyſters; beat all 
together, an de the lid and ſides of your: en 
of it; fivit, lay a thin cruſt into your pattipan, 
put in your fore d. meat, then lay an exceedi 
cruſt over them, then put in your pigeons a =— 
ingredients, iin butter on the 1 bake it 
two hours. * 
a 0 
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t be full; 
almoſt cold, 


| WIT off their heads, and put them in an carthen 
pot, ay them cloſe, and between every layer 


. To bake Herrings. 


F thirty herrings, ſcale them, cut off their 
heads, and pull out their roes, and waſh them 


6 very clean, and lay them to drain four or five hours, 


and roll them in a dry cloth, ſeaſon them with pep- 
per and ſalt, and lay them in a long veniſon pot at 
full length; when you have laid one row, ſhred a 
large onion very ſtnall, and mix with it a little 
cloves, mace and ginger cut ſinall, and ſtrew it all 
over the herrings; and then another row of her- 
rings, and ſeaſonangy and ſo do till all is in the pot, 
let it ſtand ſeaſon d an hour before it is put in the 
wy * oven; 


32 


quart of claret, and tie it over 


oven; then put in a 
2 with houſhold-bread. 
AkE twelve pounds of beef, a ſcrag of mut- 
ton, and knuckle of veal; it muſt be neck- 
beef, and the ſticking · piece; put your beef in a 
ſauce- pan, and half fry it with a bit of butter, then 
ut all in a pot, with nine quarts of water, a 
dful of ſalt, a piece of bacon, boil and ſcum̃ it, 
then ſeaſon it, three onions _ _— _ C 
;  Jamaica-pepper, a2 | cet- 
— boil ow ſix hours cloſe covered; then 
ſtrain it out, and put it in your diſh, with ftew'd 
herbs and toaſted bread. | | 64 
To make Muſbroom Liquor and Powder. 
AKE a peck of muſhrooms, waſh and rub 
them clean with a piece of Hanel, cutting out 
all the gills, but not peeling off the ikins; put to 
them ſixteen blades of mace, four cloves, ſix bay- 
leaves, twice as much beaten pepper as will lie on 
a half-crown, a handful of ſalt, a dozen onions, a 
piece of butter as big as an and half a pint of 
vinegar ; ftew them up as fait as you can, keeping 
them ſtirring tall the liquor is out of your muſh+ 
rooms; drain them thro' a colander, ſave the li- 
quor and ſpice, and when cold bottle it up for uſe; 
dry the muſhrooms firſt on a broad pan in the oven, 
. afterwards put them on ſieves, till they are dry e- 


nough to pound to powder. This quantity uſually 
makes about half a pound. +161 


2 S 
1 the broth of a leg of beef, and boil in it 


a piece of bacon and a ſheep's-head;'to maſh 
with a good quantity of peas; ſtrain the broth from 
the huſks, then take half a nutmeg, four cloves; 
and a race of ginger, ſome pepper, a pretty deal of 
mint, ſome ſweet-marjoram and thyme; * the 
£3974 Pice, 


ſpice, and powder the herbs, then put them into the 
ſoop; boil deeks in two or three waters till they are 
tender, and the rankneſs out of them; put in what 
other herbs you pleaſe, as ſpinage, lettice, beets, Ic. 
et not to boi an onion or two in the broth at 
Ait; ſome will burn butter in a ſtew- pan, and when 
it is boiling put in a large plate of ſliced onions; let 
them boil till they are tender, keeping them * 
l the time, and boil them in a ſoop; others will 
Nerape a little cheſhire · cheeſe, and ſtrew in the but- 
ter and onions; it ought to be old cheſhire-cheeſe: 
if you put in the onions mention d laſt, they muſt 
be fry d in butter brown before they are put into 
the ſoop; when you put them into the frying: pan 
flour them well, put in ſallery and turnips, if you 
like the taſte, but ſtrain the Are out: to throw 
an old pigeon in with the meat at firſt, gives a high 
taſte, or a piece of lean bacon dry d. 4 


r 
er Soop. 5 
AKE a quart of ſmall oyſters, put them into 
1 Aa colandar to drain; then ſtrain the liquor 
thro* a muſlin rag, and put to it half a pint of was 
ter, and a quarter of a pint of white-wine; let them 
ſew with a few ſprigs of parſley and alittle thyme, 
alittle ſhallot or onion, a little lemon-peel,; a few 
cloves, a blade of mace, a little whole pepper; let 
them ſtew gently a pretty while; take a quarter of 
a pound of butter and put it into a pan, but flour it 
well firft, then fry it till it has done hiſſing; dry 
the oyſters in a cloth, and flour them; put them ins 
tothe butter, and fry them till they are plump; then 
take one anchovy and diſſolve in the liquor; add 
ſome freſh wine, the yolks of two eggs well beaten, 
then put all into the pan together, and give it 4 

ſeald; keeping it ſtirring all the time it is on the 
ſire ; before you put the ſdop into the diſh, lay the 
cruſt of a French loaf, or a toſt, at the bottom, 
which muſt foak with fome of the liquor over coals. 
Before you put in the whole, you may add ſtrong 
| brot 
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— ay TT oravy, „ if not in 3 / This op 
u ck with'butter'd crawbs3 you may 

— 1 . or ſago, but that you uſt boil in ſeyer 

ral waters, the more, the whiter it looks... Venni- 

celly is good in this, but that muſt bail but little 

time. Craw- fiſh and ſhrimps do well in this —— 

1 are eyes: the 2 oyſters wall do. 
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r half a buſhel of the Jounge TI 
vide the great from the 97 N of t 
1 in two quarts of water, and iggeſt 1 in 1 
art; When they are well boil d, Watte the bi 

215 Es the thin is Urain'd from i it, boil the thick 
in as much cold water as will cover itz then rub 
away the ſkins, and take a little ſpinage, mint, Tor- 
rel, lettnce and parſley,” and a good quantit fol 3 
fades waſh, ſhred and boil Adele in ha 
of bn N 1 gh 1 Toecthe water, water, 
ex, and 4 nu per 

* © "oa WY af top A. quarter of a pound of ne 
and hike a little flour into it, and let it nk Pur 
the liquor to the butter, and mingle all. well zoge 
nat and let them boil ups o ſerve it with dxy d 
ö 1 


20 rep Greet P, ets Hl Chriſtmas. 
„ 9 what quantity you pleaſe of young 
peas, put them in the pot when the water boils, 
let them have-four or five walms; then firſt | 
them into a colander, and then ſpread a cloth m 
table, and put them on that, and dry them well in 
it; have bottles ready dry a, and fill them to the 
necks, and pour over them melted mutton-fat, and 
cork them down very cloſe, that no air come ta 
them. ſet them in your cellar, and when you. uſe 
ut them into boiling water, with a foo ul 


of of Eve hy ugar and a good piece of butter; and when 
they, are enough, drain and butter them. x 
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bs. | 5 To make Aſparagus Soop. 50 


A 
o 


NME twelve pounds of lean beef, cut in thin ſli- 
ces, then put a quarter of a pound of butter in 
attew-pan over the fire, aud put your beef in; let it 
boil up quick till it begins to brown, then put in a 
pint of brown ale, and a gallon of water, and'cover 
it cloſe, and let it ſtew gently for an hour and half; 
put in what ſpice you like in the ſtewing, and ſtrain 
- out the liquor, and ſcum off all the fat; then put 
in ſome vermicelly, and ſome ſallery waſh'd and 
cut ſinall, half a' hundred of afparagus cut ſinall, 
- - and palates boiled tender and cut; put all theſe in, 
andlet them boil gently till tender; Juſt as it is go- 
ing up fry a handful of ſpinage in butter, and throw 
in-a French roll. A 
Aßaragus Soop, or Green Peas. 
AK E ſome ſtrong broth of beef, mutton, or 
both, boil in it a large brown toaſt, a little 
flour ſifted from oatmeal, and three or four handfuls 
of aſparagus cut ſinall, ſo far as they are green (or 
green peaſe) ſome ſpinage, white-beets, and what 
erbs you like, a little ſallery, and a few ſprigs of 
_ - parſley; toaſt little white toaſts, butter them, and 
pour your ſoop upon them; the brown bread ought 
to be ſtrain d off before your aſparagus goes in: 
ſeaſon it with ſalt to your taſte, i 


#/ bite ooh. 


uk E ſome liquor that has had a leg of mut- 
ton boil'd in it, in which you may ſtew a 
Eknuckle of veal, an onion, and a bay- leaf; ſtrain it 
off, and put it again into your ſtew-pan, with a hand- 
ful of ſhred ſallery, and a good quantity of oyſters; 
let them boil till they will break, then put in ſuch a 


* 


quantity of butter d crumbs as will make it thick; 
you may boil in this ſome vermicelly; grate in half 
a nutmeg, ſalt it to your taſte; ſome ſallery if you 
pleaſe. e 
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UT chin ſlices off a fillet of veal, and hack 
them; then take the yolks of four ; beat 
a little melted butter, a Balle ſalt, and nut- 
meg, or lemon- peel grated in it; then dip in each 
Col op, and lay them in à pewter-diſh, and four 
them, and let them lie till you want them. Put a 
bit of butter in the ying-pan, and your Collops, 
and fry them quick, ſhaking them all the while to 
keep the butter from, oiling ; then pour it into a 
ſtew-pan cover d cloſe; ogy era aa 
to them ſome good gravy, 
what elſe you like, a bit of butter, and toſs it up 


thick, and ſqueeze an orange over il. 


A brown Fricaly.... 


TAKE lamb or rabbet cut in fel pieces, grate 

on ĩt a little nutmeg, or lemon peel; fry it 
quick and brown with butter, then have ſame ſtrong 
broth, in which put your morels and muſhrooms, # = 
few -cock's-combs boiPFd tender, and artichoke· bot · 
toms; a little walnut-liquor, and a bay-leaf, then 
roll a bit of butter in flour, ſhake it well, and ferve 
it up. You may ſqueeze an orange or lemon over it. 


To make Hams of Pork like Weſtphalia. 
'T* two large Hams, or three ſinall ones, take 


three pounds of common ſalt, and two pounds 

half of brown coarſe ſugar; mix both together, 

and rub it well into the Hams, and let them lie ſe» 
ven days, turning them every day, and rub the ſalt 
in them, when you turn them; t — 
ces of {alt-petre beat ſmall, wy mix with two hand» 
fuls of common ſalt, and ruÞ ——_—_— 


Hama, and let them lie a fortnigh 
* n e 
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Do make a Pickle for Tongues. _.. 
MEE your Pickle with bay-ſalt, ſame ſalt- 
; - petre, and coarſe ſugar, and ſpring- water 
make it ſtrong, boil and ſcum it, and when tis cold 
t in your Tongues; turn them often; let them 
lie three weeks, then dry them. ee 
Do make Sauſage. 
A AKE three pounds of fat, and three pounds of 
4 lean pork; cut the lean into thin ſlices, and 
fcrape every ſlice, and throw away the ſkin; have 
the fat cut as ſinall as can be; mix fat and lean to- 
gether, ſhred and mix them well; two ounces and 
a half of ſalt, half an ounce of pepper, thirty cloves, 
and three or four large blades of mace, fix ſpoonfuls 
—_ of ſage; two ſpoonfuls cf roſemary cut exceeding. 
4 fine, with three nutmegs grated; beat ſix eggs, aud 
'' work them well together with a pint of water that 
a has been boil'd, and is perfectly cold: If you put in 
4 no. herbs, ſlice a penny white loaf. in cream, and 
= . ſteep it all-night, and work it in well with your 
Saulage-meat, with as much cream as will infuſe the 
- bread. If you put in raw water, the Sauſages are 
ſaid not to keep ſo well as when it is boil'd. 7k 


ery fine Sauſages, © 
ARE a leg of pork, or veal; pick it clean from 

1 + ſkin or fat, and to every pound of lean meat 

1M put two pounds of beef-ſuet, pick d from the ſkins; 

thred the meat and ſuet ſeverally very fine; then 


mir them well together, and add a large handful of 
4 green ſage ſhred very ſmall, ſeaſon it with grated 
| nutmeg, {alt and pepper; mix it well, and preſs it 
\ down hard in an earthen pot, and keep it for uſe. 


When you uſe them, roll them up with as much egg 
as will make them roll ſmooth, but uſe no flour: 

In rolling them up, make them the length of your » 
finger, and as thick as two fingers: Fry them in 
darified ſuet, which muſt be boiling hot before you - 
$4. put 
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, G . your Pigeons with ſiveet-herbs chopp'd 
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put them in. Keep them rolling about in th 


To flew Pigeons with Aſparagus. ' 
TY RAW your Pigeons, and wrap up a littleſhred 
D rey, with a very few blades of thyme, 
ome fate and pepper in a piece of butter; put ſome 
in the belly, an the 


ſome in the n 


P 
vent and the neck, and half roaſt them; then have 


ſome ſtrong broth and gravy, put them together in 
a ſtew- pan; ſtew the 7 till they are full 
enough; then have tops of Aſparagus boul'd tender, 
and put them in, and let them have a walm or two 
in the gravy, and diſh it up. | 


A Pickle for either Tongues or Ham. 


AKE what quantity of water you pleaſe, and 
| | with bay ſalt and common ſalt — it ſtrong 


enough to bear an egg; then to every gallon of this 
und of 


pickle add half a pound of petre-ſalt, a 
coarſe ſugar, and two or three ounces of ſalt-petre 
beat fine; boil it and ſcum it, and when tis tho- 
rough cold put in your Hams or Tongues turn 


them often; the Hams may he in the pickle about 


a month, the Tongues three weeks; then hang them 
up to dry . 4 


To flew Pigeons. 
8 


EAS ON eight Pigeons with pepper and ſalt 
only, take a middling cabbage cut a- croſ the 
middle, and lay the bottom with the thick pieces in 
the ſtew- pan; then lay on your Pigeons, and cover 
'em with the top of your cabbage; then pour in a 
int of red wine, and a pint of water; ſo let it ftew 
wly an hour or more. 


Anotber. Led 


ſmall, ſome bacon minced ſmall, grated bread, 
ce, butter, and yo of egg; ſe / them up bas 
| 0 | 


. 


; Epanz 
when they are fried through, they are enough. | 
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63 The Compleat Houſewife... 
and bottom, und Rew them in ſtrong broth, with © 
half a pint of white-wine to ſix Pigeons, and as 
much broth as will cover them well, with nutmeg, _ 
Whole Pepper mace, ſalt, a little bundle of \weet= | 
herbs,'and'a bit of lemon-peel, and an onion ; when 
they are almoſt done, put in ſome artichoke-bottoms- 
ready boiled, and fried in brown butter, or aſpata- 
gus-tops ready boiled, thicken up the liquor with 
he ſtaffing out of the Pigeons; and a bit of butter 
toll d in flour: Take ont the lJemon-peel, bunch of 
Herbs, and onion. Garniſh the diſh with ſliced le- 
mon, and very thin bits of bacon toaſted before the ' 


To pickle Hams or Ribs of Beef. \ 
'T AKE fix gallons of your bloody Beef-brine, 


— 


or from Pork, and put to it two pounds of 
brown ſugar, and a pound of fſalt-petre; boil em 
together, and ſcum it well, and when *tis cold put 
it into the thing you defign to pickle in, and put in 
your Hams; large ones muft lie in the pickle three 
- weeks, ſifiall ones but a fortnight, ſometimes turn- 
Ang them; the pickle muſt be ftrong enough to bear 
mn egg. This way is only for great families, that 
kill or uſe a great deal of Beef. &s 


To flew Green Peas. 


TAKE five pintecof oung Green Peas, put them 
into a diſh withalittleſpring-water; ſavousy, 


| 
| Tome ſweet-marjoram and thyme, and an onion; a 
_ few cloves, and a little whole pepper; melt half a 
pound of ſweet- butter, with a piece of fat dried ba- 
| con the bigneſs of an egg, in a ſtew-pan, and let it 
| boil till it is brown; take the white part of three 
| hard lettuces cut very ſinall, and put them into the 
butter; ſet it again on the fire for half a minute, 
| ſtirring the lettuces four or five times; then put in 
the Peas, and after you have given them five or ſix 
toſſes, put in as much ſtrong brothas will ſtew them; 


zhen add half a pint of cream, and let them boil ro 
| the 


The Complect Bata = 
Yo liquor r waſted; ue them a litile with 
a ſpoon, and put à quarter of a pint of more cream 
to them; toſs 7 ty ve Aa ix Wh and OW 
Any good gravy may be added. 01 
e nale Green Peas a. 4 25 al 
| AKE ſtrong 
M or ſer ſcrag 0 bd z 
clear it off; then chop . cab 1 BY 
ge, and à little ſoreel, arid put i ear, p 
9 in a flat ſauce- pan; Dredge in ſome 
it over the fire until tis brown: then put in 
herbs, and toſs them up a little ayer the @ fires 98 
put in a pint and half of Green eas half boiled be- 
fore, and then put in your ſtrong broth, and let it 
juſt ſimmer over the fire half an hour; then 
ſome French bread very thin; dry it well before th 
fire, and put. that in, and let it ſtew half an 80 
longer; ſeaſon your broth with pepper, ſalt, and 
few fone Ly: mace. 5 the m 2 
nage een, an 0 v thin its © 
con toaſted ore the fire. N * * 90K — 
Str Ong Br * | | 
T* twelve LAY 2. two knuckles 
veal, a leg, or two ſhins of beef, wang = 
calf's feet, a chicken, a rabbet, two onions, cl 
mace, pepper, ſalt, a bunch of ee cover. 
it cloſe, and let it boil till fix uarts are 8 
Strain it out, and keep it for ub. 
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To make Craw-fſb Soup. 


AKE a gallon of water, and ſet it a Souleg 
put in it a bunch of fweet-herbs, ree or four 
es of mace, an onion ſtuck With cloves, per, 
and ſalt, then have about two hundred of Craw- 
fiſh, fave out about twenty; then pick the reft from 
their ſhells; ſave the tails whole, the hodies and 

ſhells beat in a mortar, with a pint of peas ore or 
, chat have been Fa boiled tender; 3 FR your boilin wald 


90 . The Compleat Houſewife. 
water to it, and ftrain it boiling hot through a cloth, 
till you have got all the goodneſs out, and ſome 
£ gravy ; then ſlice French bread very thin, and 
et it to dry very hard: Set your Soop over a ſtew 
in a diſh, and the French bread in it; cover it, and 
let it ſew till tis ſerved up; then brown a piece of 
butter in a broad ſauce-pan, and put into it your 
tails, a ladleful of broth, and an onion: Cover that, 
and ſet it over a ſtew, and when you are ready to 
| uſe it, take out the onion, and put all together in 
the diſh you ſerve it in, with a whole French roll 
toaſted and put in the middle of the diſh, and the 
twenty Craw-fiſh you ſaved our, fried, and laid 
round the diſh to garniſh it. * 
If you have a carp, ſcale a nd flea it, and take the 
fiſh the bones, and mince the fiſh ſinall, with 
| a very little bit of eſchalot, an anchovy, ſome par- 
fley and thyme, ſome ſpice, falt, a little grated 
bread, and the yclks of two eggs; make it up, and 
= ſew. it in the ſkin of the carp; then boil it, but not 
long, and put it in the middle of your Soop, inſtead 
of your French roll. 8 . 


Po few a Necl ef Veal, _ 
C' T your Neck of Veal in ſteaks; beat them 
Ly 


flat, and ſeaſon them with alt, grated nutmeg, 
thyme, and lemon-peel, ſhred very fine; and when 
you put it into your pan, put to it ſome thick 
4 cream, according to the quantity you do, and let it 
nn ſtew ſoftly till enough; then put into your pan two 
Wn or three anchovies, a little gravy, or ſtrong broth, a 
bit of butter, and ſome flour duſted. in, and toſs it 
up till tis thick, then diſh it. Garniſh with lemon. 


= 


CALE and gut your carp, and waſh the blood 
cout of their bellies with vinegar; then flour 
hem well, and fry them in butter till they are tho- 
rough hot, then put them into your ſtew-pan, with 
2 pint of claret, two anchovies, an onion ſtuck —— 
| three 


* 
we W 
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three or four cloves, two Fa three blades of mace, a 
bunch of ſweet herbs, and a pound of freſh butter; 

ut them over a ſoft fire, three quarters of an hour 
will do them; then take your fiſh up, and put them 
in the diſh you ſerve them in; and if your ſauce is 
not thick ehough, boil-it a little longer; then ſtrain 
it over your Carp: This is a very good way to ſtew 
. eels, only cut them in pieces, and not them. | 
Garniſh with horſe-radiſh and lemon. | the-- 
75 pot Eeli. 
r our „Es aa nk en with them, 2 
them, {it them down the back, and take 
out wot bones; cut them in —_ to fit your pot; 
then rub every piece on both ſi des with 4 —— lalt, 
and grated nutmeg; then lay thei cloſe 1n the 5 
till tis full; cover the' pot with coarſe paſte, and 
bake-them, ' A pot that holds eight pound weight 
muſt have two hours baking; when they come ont 


of the oven open the pot, and pour out all the li- 
quor, then cover them wi ith clarified butter. 


© Mackrel to Caveach. 


UT your Mackrel in pieces, ſeaſon them as for 
pott ing and rub it in well; fry them in oil or 
clarified butter, then lay them on ſtray by the fire 
to drain; when cold put them in vinegar, and cover 
them with oil, dr them before 3 ſeaſon them: 
N will | hens 20 are extreme BY 


T6 pickle 3 


LT; Four Mackrel in halves, take « out the woes 

it 2 clean them, and ftrew ſalt over them, 

and lay one on another, the back of one to the in- 
ſide of the other, ſo let them lie two or three hours, 
then wipe every piece clean from the ſalt, and drew 
them over with pepper beaten, and grated nutmeg, 
ſo let them lie two, or three hours longer; then'fry 
them well, take them put of the pan, and lay them 
on coarſe cloths to drain; when cold put them in a 


F 4 pan, 


4 91 1 "He tho hy. 
and cover th with a'pickl e. 
boiled "with dee when ts col. E 


P ö a Calf s- Head,” 
» OIL the Head almoſt enough, then cut it in 


with pam and a little ſhred parſley; ſet it 8 
before tz the fire to broil, and baſte it with butter. 
Curt theother half and the ton . in thin ſlices as. | 
| big as a 2 piece: Have ſome ron, 4 F 
ready, and put it in a ſte pan Chexd anda my. 
anchovy. w. boned, the. head and tail off; ab 
of n or. three cloves, and two blades:of- 
bruiſed and put into a rag then, Axew 
ina little flour, and ſet it to How + vben: tis enough, 
have in readineſs * yolks of four — well Ae 2 
with two or three ſpoonſuls 8 as ine, and 
grated nutmeg, and ſtir it in till tis 1955 
enough; then lay your broi l Head inthe middle, 
and your Haſh round. , Garniſh with lemon and lit- 
tle ſlices of bacon, always, have forc'd-meat-balls. 
* awd add ſweet- and 1 Sc. 


r 129 
7⁰ ug 4 fe = 


Cube in pieces, but do not * itz ſea- 

1 mo with half an onion B . 
prig o me, and a little paiſley a "an 
beaten 6s ho, and falt, mud wil he off aſhil- 
ling, half a nutmeg, and alittle Jlemon-peel; ftrew 
all theſe over your Hare, and ſlice half a pound of 
2 * into thin flicesz then put your Hare ingo 

Top, a layer of Hare, and the flices of bacon on 
Fry d do an all is in the Jug; ſtop the Jug cloſe 
that not any ſteam can go out; then put it in a pot 
of cold water, lay a tile on the top, and let it boil 
three hours; take the Jug out of the kettle, and put 
| half à pound of butter in it, and ſhake it together 
till the butter is melted y chen pour it in your diſh. 
& nin with lemon. 


Jo 


/ 


half, the faireſt half ſcotch and ſtrew.it over 


m Camper mee * 4 
| 253 jug Pigeons. "4:5 04 


UL crop, and draw your pigeons, | 
=” them; ſave the livers, and put * 
Slding water, and ſet them on this fire for a minute 
or two; then take them out, and bruife them ſimall 
with the back of a ſpoon, mix them with a little 
| = gr toqydhe and = 2 1 ſhred 
very 35 fins, wo yolks" of e 
3 a brojen a8 12 0 di the liver, and ſuet 
ssd exceeding fine, an ſome grated bread work 
theſe together ; with raw eggs, . 7 * it jn butter; 
and put a bit into the crop and bell of Ln, 
and ſew up the neck reaty when Lies 
in water, and ſeaſon them note tas and 
fl t, as 1 a 1 then put them in your jug, with 
ry ; flop them up cloſe, and {Et them 
I a oth 22 water, with a tile on the top, and 
let it boil three hours; then take them out of the 
jug, and put them in your diſhy take out the al 
lery, and put in a piece of butter rolfd in flour 
ſhake it till it is uncl, an and pour it on your Pigeanss 
garniſh with lemon; 
9 367 
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UT chives Aides out of n 5 the length 

of a finger, the breadth three fi ngers, wi. 
thickneſs of a thumb, with a marppenknife; gi 
it a ſlit thro the middle, leaving the bottom and 
each fide whole, the thickneſs of a ftraw; then 
the top with ſinall fine lards of bacon ; then make 
forc'd-meat of marrow, fiveet-breads and lamb-fibnes 
juſt boiled, and make it up after it is ſeaſoned and 
beaten together with the yolks of two eg Inq put 
it into your pockets, as if you were fill; 
cuſhion, then ſew up the top with fine — our 
them, and put melted butter on them, and bake 
thein; roaſt three ſweet-breads to put between, and 
* them with gravy-lauce, | 3 


— 
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To make Runnet. 22 
fl N a calf's bag, ſkewer it up, and let it lie 
4 a night in cold water, then turn out the curd 
into freſh water, waſh and pick it very clean, and 
ſcour the bag inſide and outſide; then put a handful 
of alt to the curd; and put it into a bag, and ſkewer 


half a pint of ſack into the bag; and as much into 
the pot, and prick the bag; then bruiſe one nutmeg, 
four cloves, a little mace, and tie them up in a bit 
of thin cloth, and put it into the Pot, _ now and 
then ſqueeze the ſpice : cloth; in a/few days you may 
poonful, or at moſt a ſpoonful and 


uſe it; put a ſj 

If, to twenty quarts of milk... 
Jo male a, Summer Cream-Cheeſe: ©": 
| AK E three pints of milk” juſt from the cow, 
aud five pints of good ſweet cream, which you 
muſt boil free from ſinoke, then put it to your milk, 
cool it till it is but blood- warm, and then put in a 
| of runnet: when it is well come, take a 

ge ſtrainer, lay it in a great cheeſe- fat, then put 
the curd in gently upon the ſtrainer, and when all 
the curd is in, lay'on the cheeſe-board, and a weight 
of two pound; let it ſo drain three hours, till the 
whey be well drained from it; then lay a hob 
cloth in your leſſer cheeſe-fat, and put in the curd; 
laying the cloth ſmooth over it as before, and the 
board on the top of that, and a four-pound weight 
on it; turn it every two hours into dry cloths be- 
fore night, and be careful not to break it next morn- 
ing; {alt it, and keep it in the fat till the next day; 
then put-it into a wet cloth, which, you muſt ſhift 


* 
- 


every day till it is ripe. 


To make a New-market Cheeſe to cut at 
1 two Years old.” Un 


NN Y morning in September take twenty quarts 
of new milk warm from the cow, and colour 


it 


— * 0 
, 
ag — 


Of 


it up, and let it lie in a clean pat a year; then put 


it with marigolds; when this is done, and the milk 
not cold, get ready a quart of cream and a quart of 
fair water, which muſt be kept ſtirring over the fire 
till it is ſcalding hot, far it well into the milk 
and runnet, as you do ¶ ex cheeſe; when it is come, 
lay cheeſe-cloths over it, and ſettle it with your 
hands; the more hands the better; as the whey ri- 
ſes, take it away, and wheu it is clean gone, put 
the curd into your fat, breaking it as little as you 
can; then put it in the preſs, and preſs it Sent} an 
hour; take it out again, and cut it in thin ſhces, 
and lay them ſingly on a cloth, and wipe them dry; 
then put it in a tub, and break it with your hands as 
ſmall as you can, and mix with it a good handful of 
ſalt, and a quart of cold cream; put in the fat, and 
lay a poun v_— on it till next day; then preſs 
and order it as others. A, 2 

To male a Runnet- Bag. 
I E T the calf ſuck as much as he will juſt before 
a 


he is kill'd, then take the bag out of the calf, 
nd let it lie twelve hours, cover d over in ſtingin 
nettles till it is very red; then take out your 
and waſh your bag clean, and ſalt it within-lide an 
without, and let it lie ſprinkled with falt twent 
four hours, and waſh your curd in warm new mi 
and pick it, and put away all that is yellow and hot 
low, and keep what is White and cloſe, and waſh it 
well, and ſprinkle it with ſalt, and when the bag 
has lain twenty-four hours, putit into the bag again, 
and put to it three ſpoonfuls of the ſtroakings of a 
cow, beat up with the yolk of an egg or two; twelve 
cloves, and two blades of mace, and put a ſkewer 
thro” it, and hang it in a pot; then make the run- 
net-water thus: | +18 
Take half a pint of fair water, a little falt; and 
ſix tops of the reddiſh of black-thorn, and as many 
ſprigs of burnet, and two of ſweet-marjoram; boil 
theſe in the water, and ftrain it out, and when it is 
cold put one half in the bag, and let the bag —_— 
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_ when you want, 
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the other half, and take it out as you uſe it; and 

more: runnet, which you 
may do ſix or ſeven times; three ſpoonfuls of this 
runnet will make a large cheſhire or chedder-cheeſe, 


FTIAKE. the new milk of twelve cows in the 
{K -; morning, and the evening cream of twelve 
cows, and put to it three ſpoonfuls of runnet; and 
when it is come, break it, and whey it; and when it 
3s well. whey d, break it again, and work into the 
curd three pounds of freſh butter, and put it in your 
preſꝭ, and turn it in the preſs very often for an hour 
dr more, and change the cloths, and waſh them e- 
very time you change them; you may put wet cloths 
at firſt to them, but towards the laſt put two or three 
fine dry cloths to them; let it lie thirty or forty 
hours in the'preſs, according to the thickneſs of the 
cheeſe, then take it out, waſh it in whey; and lay 
It in a dry cloth till it is dry; then lay it on your 
ſhelf, and turn it often. n 
ä French Butter. | 
AKE the yolks of four hard AN and half a 
5 pound of loaf-ſugar beat and lifted, half a 
pound of {weet butter, bray them in a marble mor- 
tar, or ſame other convenient thing, with a ſpoon- 
ful or two of orange flower water; when it is well 
mix d force it thro the corner of a coarſe, cloth, in 


little heaps on a china plate, or thro the top of a 


a Jo male Butter. 


* - 
. 
- 
"© « 
F 
6 , 
ol 


* 


8 ſbon as you have milked, ſtrain your milk 
f A into a pot, and ſtir ĩt often for half an hour, 
then put it in your pans or traysʒ When it is cream d, 


— 1 
LY 


kim it exceeding clean from the milk, and put 


your cream into an earthen pot; and if you do not 
churn immediately for butter, ſuift your cream 
A | ONCE 


„ 
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once in twelve hours into another clean ſcalded pot, 

and if you find any milk at the bottom of the pot, 
put it away; and when you have churned; waſh 
your butter in three or four waters, and then ſalt it 
as you would have it, and beat it well, but not waſh 
it after it is ſalted; let it ſtand in a wedpe, if it be 
to pot, till the next morning, and beat it again, 
and N layers the thickneſg of three fingers, 
and then ſtrew a little ſalt on it, and ſo do till your 


pot is full. | 
The Queen s Cheeſe. f 
NAM fix quarts of the beſt ftroakings, and let 
1 them ſtand till they are cold, then ſet two 
quarts of cream on the fire till it is ready to boi 
then take it off, and boil a quart of fair water, a | 
take the yolks of two eggs, and one ſpoonful of ſus - .. 
gar, and two ſpoonfuls of runnet, mingle all theſe 
together, and ſtir it till ĩt is but blood-warm; when 
the cheeſe is come, uſe it as other cheeſe, ſet it at 
night, and the third day lay the leaves of nettles 
under and over it; 1t muſt be turn'd and wip'd, and 
the nettles ſhifte@ every day, and in three weeks it 
will be fit to eat. This cheeſe is made between 
Mic hael mas and Alballontide. 128 
To make a thick Cream-Cheeſe. 
AKE the morning's milk from the cow, and 
1 the cream of the night's milk and runner, 
pretty cool together, and when it is come, make it 
pretty much in the cheeſe· fat, and put in a little ſalt, 
and make the cheeſe thick in a deep mould, ot 4 
melon-mould, if you have one; keep it a year and 
half, or two years before you cut it; it mult be 
well ſalted on the outſide. 
To male Slip- Coat Cheeſe. 
AKE new milk and runnet, quite cold, and 
when it is come, break it as little as you can 
putting it into the cheeſe fat, aud let it ſtand ani 
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days, till it has done wetting, 


All Sorts of PI CKLE S. 


are not good: having gathered them, pee 
into water; when they are all done, take them out 


a good quantity of ſalt, whole pepper, cloves, 


N The Compleat Houſewife. 


whey- itſelf for ſome time; then cover it, and ſet 
about two pound weight on it, and when it will hold 
together, turn it out of that cheeſe-fat, and keep 
It turning upon clean cheeſe-fats for two or three 
and then lay it on / 
ſharp-pointed dock-leaves till it is ripe; ſhift the 
leaves often. | | 0 


A Cream Cheeſe. | 5 


T ſix quarts of new milk warm from the 
cow, and put to it three quarts of good cream, 
then runnet it, and when it comes, put a cloth in the 
cheeſe-monld, and with your flitting-diſh take it 
out in thin ſlices, and lay on your mould by de- 
grees till it is all in; then let it ſtand with a cheeſe- 
board upon it till it is enough to turn, which will be 


at night; then ſalt it on both ſides a little, and let it 


ſtand with a two pound weight on it all night; then 
take it out, and put it into a dry cloth; and ſo do 

till it is dry; ripen it with laying it on nettles; ſhiſt 
the nettles every day. . 


To pickle Muſbrooms. © 


ATHER your muſhrooms in the morn- 
ing, as ſoon as poſſible after they are out 

of the ground; for one of them that are round and 
unopened, 1s worth five that are open; if you do 
gather any that are open, let them be ſuch as are 
reddiſh in the gills, for thoſe that have 2 gills 
them 


and put them into a ſauce· pan; then put to them 


mace, 


96 
43 3 » of 


mace, and nutmeg quartered; let them boil in their 
own liquor a quarter of an hour with a quick fire 
then take them off the fire, and paſs them tho 
colander, and let them ftand till they are cold; then 
put all the ſpice that was uſed in the boiling them, 
to one half white-wine, and the other half whites 
wine-vinegar, ſome ſalt, and a few bay-leaves; then 
give them a boil or two; there muſt be liquor 
enough to cover them; and when they are cold, 
put a ſpoonful or two of oil on the top, to 
them: you muſt change the liquor once a mont. 


Jo male Melon Mangoes. i 


AKE ſinall melons, not quite ripe, cut a ſlip 
1 down the fide, and take out the inſide very 
clean; beat muſtard-ſeeds, and ſhred garlick, and 
mix with the ſeeds, and put in your mangoes; put 
the pieces you cut out into their places again, 
tie them up, and put them into your pot, and boil 
ſome vinegar (as much ag you think will cover them) 
with whole pepper, and ſome ſalt, and Jamaica 
pepper, and pour in ſealding hot over your man- 
goes, and cover them cloſe to keep in the ſteam 
and fo do every day for nine times together, and 
when they are cold cover them with leather. | 


To pickle Walnuts. 


T AK E walnuts about midſummer, when a pin 
will paſs thro' them, and put them in a deep 
pot, and cover them over with ordinary vinegar; 
change them into freſh vinegar once in fourteen 
days, till fix weeks be paſt; then take two gallons - 
of the beſt vinegar, and put into it coriander-feeds, 
carraway-ſeeds, dill- ſeeds, of each an ounce grofly 
bruiſed, ginger ſliced three ounces, whole mee one 
ounce, nutmeg' bruiſed two ounces, pepper bruiſed 
two ounces; give all a boil or two over the fire, 
and have your nuts ready in & pot, and pour the 
liquor boiling hot over them; ſo do for nine times. 
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D To pickle Cucumbers in Slices. 
LICE your .cucumbers pretty thick, and tog- 
dozen of cucumbers lice in two or three good 
onions, and ſtrew on them a large handful of falt, 
and let them lie in their liquor twenty-four hours; 
then drain them, and put them between two coarſe 
cloths; then boil the beſt white-wine vinegar, with 
ie cloves, mace, and Famaice-pepper in it, and 
it ſcalding hot over them, as much as will co» 


ver them all over; when they are cold, cover them 
up with leather, and keep them for ule, 

To pickle Sprats for Anchovies. 
ARE an an -barrel, or a deep glazed 

pot, put a few bay-leaves at the'battom, a 
layer of bay-ſalt, and ſome petre-ſalt mixed toge- 
ther, then a layer of ſprats crouded cloſe, then bay- 
leaves, and the ſame ſalt and ſprats, and fo till your 
barrel or pot be full; then put in the head of your 
barrel cloſe, and once a week turn the other end up- 

wards, in three months they will be fit to eat as an- 

chovies raw, but they will not diſſolve. | 


. iTo pickle Sparrows or Sguab-Pigeons. 
AKE your ſparrows, pigeons, or larks, and 
draw them, and cut off their legs; then make 

2 pickle of water, a quarter of a pint of white-wine, 
a bunch of ſweet-herbs, ſalt, pepper, cloves and 
mace; when it boils put in your ſparrows, and 
when they are take them up, and when they 
are cold put them in the pot you keep them in, 
then make a ſtrong pickleof rheniſh-wine and white» 
wine vinegar ; put in an onion, a ſprig of thyme 
and ſavoury, ſome lemon-peel, ſome cloves, mace, 
and whole pepper; ſeaſon it pretty high with ſalt ; 
boil all theſe together very well; then ſet it by till 
it is cold, and put it to your ſparrows; once in a 
month new boil the pickle, and when the bones are 
diſſolved they are fit to eat; put them in china ſau- 
cers and mix with your pickles. To 


. To pickle Maſturtium Bud. 


FATHER your little knobs quickly after your 


L bloſſoms are off; put them in cold water and 
ſalt for three days, ſhifting them once a day; then 
make a pickle (but do not boil it at all) of ſome 'white- 
wine, ſome white-wine vinegar, eſchalot, horſe-ra- 
diſh, pepper, ſalt, cloves and mace whole, and nut- 

quartered; then put in your ſeeds and ſtop them 
cloſe; they are to be eaten as capers... 


To keep Quinces in pickle. © 


them in an earthen pot or pan, with a gallon 


Ce five or fix Quinces all to pieces, and put | 
water, and two pounds of honey; mix all theſe 


together well, and then put them in a kettle to boil 
leiſurely half an hour, and then ſtrain your liquor 
into that earthen pot; and when tis cold, wipe your 


Quinces clean, and put them into it: They muſt 


be covered very cloſe, and they will keep all the 
| To pickle Aſparagus. * pa 

1 ATHER your Aſparagus, and lay them in 
an earthen pot; make a brine of water and 


ſalt ſtrong enough to bear an egg, and pour it hot on 


them, keep it cloſe covered: when you uſe them 
hot, lay them in cold water for two hours, then boil 
and butter them for the table; and if you uſe them 
as a pickle, boil them and lay them in vinegar. 


0 pickle Aſben- keys. 
HAkFE Aſhen-keys as young as you can get 
T them, and put them A a pot th Bale 562 


water ; then take rec whey, when tis hot, and 
ur over them, let them ftand till they ate cold 


ore you cover them, ſo let them ſtand; when 
you uſe them, boil them in fair water; when they 
are tender take them out, and put them in ſalt and 
A" "— 


4 


water. 
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Cloths, under, over, and all about the 


D pickle Sumpbire. 
Dick your Samphire from dead or withered 
branches; BY it in a bell-metal or braſs pot; 

en put in 2 pint of water and a pint of vinegar 
To do till your pickle is an inch above your Samphire; 


that no ſteam may go out; keep it boiling an hour 
take it off, and cover it with old ſacks, or any old 


tis cold, put it up in tubs or pots; the beſt by itſelf; 


the great ſtalks Jay upmoſt in boiling; it will keep 


the cooler and better. The vinegar you uſe muſt he 
Pg To mangd Cucumber. 
AUT «little lip out of the ſide of the Cucum- 
ber, and take out the ſeeds, but as little of the 
meat as you can; then put in the inſide muſtard- 


- ſeed bruiſed, a clove of garlick, ſame ſlices of gin- 


ger, and ſome bits of horſe-radiſh; tie the piece in 


- again, and make a pickle of vinegar, ſalt, whole 


pper, cloves, mace, and boil it, and pour it on 


pot: when 


* | * ſl | 
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bave a hd for the pot, and paſte it cloſe down, 


the Mangoes; and io do for nine days together; 


| when cold, cover them with Leather. 


Another Way to pickle Walnuts. 
MARE Walnnts about Midſummer, when a pin 
will paſs through them; and put them in a 
deep pot, and cover them over with ordinary vine- 
gar; change them into freſh vinegar once in four- 
teen days, ſo do four times; then take ſix quarts of 
the beſt vinegar, and put into it an ounce of Dill- 
eds grofly bruifed; ginger' fliced three ounces. 


* mace whole one ounce, nutmegs quartered two 
"ounces, whole pepper two ounces; give all a boil 

or two over the fire; then put your nuts into a 

cock, and pour your pickle boiling hot over them; 
cover them up cloſe till *tis cold to keep in the 
ſteam; then have gallipots ready, and place your 
WE in 


nuts 


- The Compleat Haufewife. $3 
nuts in them till your pots are full; put in the nid. 
dle of each pot a large clove of garlick ſtuck full of 
cloves; and ſtre over the tops of the pots muſtard- 
| ſeed finely beaten, a ſpoonful, or more or leſi, Ac- 
cording to the bigneſs of your pot; then put the 
ſpice on, and lay yine-leayes, and pour on the li- 
quor, and lay a fate on the top to keep them under 
the liquor. Be careful not to touch them with your 
fingers, leſt they turn black; but take them out 
with a wooden ſpoon; put a handful of ſalt in with 
the ſpace, When you firſt boil the pickle, you muſt 
likewiſe remember to keep them under the pickle 
hey are firſt ſteeped in, or they will loſe their co- 
lour. Tie down the pots with leather. A ſpoon- 
2 of this liquor will reliſh {auce for fiſh, fowl, ar 
Nel. ee Or 
#615. iel Lag. 
OIL your Lobſters in ſalt and water, till * N 


will eaſily ſlip out of the ſnell; take the tails 

out whole, and juſt crack the claws, and take out as 
whole as 70 9 then make the pickle half white- 
wane and half vater; put in whole cloves, whole 
pepper, w le ce, two or three bay- leaves; then 
put in the Lob and let them have a boil or two 

in the pickle; then take them out, and ſet them b 

to be Cold, boil the pickle longer, and when bot! 

re cold put them together, and keep them for uſe. 

Tie the pot down cloſe; eat them with oil, and vi- 
negar, and. lemon. F ee 
Tencb to pickle. 


HE N your Tench are cleant d, have | 
1 | pickle ready boil'd, half white-wine and half 
vinegar, a few blades of mace, ſome lic? 


p d ginger, 
whole pepper, and a bay-leaf, with a piece of le- 
mon- peel and ſome ſalt, ſo boil your Tench in it, 
and when it is enough, lay them out to cool, and 
when the Bader 38 618, put them in; it will keep 
7 00 | 8 2 ofa Ap 
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04. The Compleat Houſewife. 7 
An excellent way to pickle Muſhrooms... 
TI UT your Mufhrooms into water, and waſh 
em clean with ſpunge, throw them into wa. 
ter as you do them; then put in water and a littlte 
ſalt, and when it boils put in your Muſhrooms; 
when they boil up ſcum them clean, and put them 
into cold water, and a little ſalt: Let them ſtand 
twenty-four hours, and put them into white-wine 
vinegar, and let them ftand a week; then take your 
pickle from them, and boil it very well with'pep- 
per, cloves, mace, and a little all- ſpice; when 
your pickle is cold, put it to your Muſhrooms in 
the glaſs or pot you keep them in; keep them cloſe, 
tied down with a bladder; the air will hurt them: 
If your pickle mothers, boil it again: You may 
make your pickle half white-wine, and half white- 
wine-vinegar. . 


Another. 


FTER your Muſhrooms are well cleans'd 
with a woollen cloth in {alt and water, boil-- 
milk and water and put them in; let them boil eight 
or ten minutes; drain them in a ſieve; put them im- 
mediatefy into cold water that has been boil'd and 
made cold; take them out of it, and put them into 
Seil'd vinegar that is cold alſo; let them ftand 
twenty-four hours, and in that time get ready a 
pickle with white-wine vinegar, a few large blades ©: 
of mace, a good quantity of whole pepper and gin- 
ger ſliced; boil this, and when cold put in your 
Muſhrooms from the other vinegar. Put them into 
. wide-mouth glaſſes, and oil upon them; they will 
keep a great while, if you put them thus in two 


pickles. | 
To pickle Oyſters. 


T ASH your Oyſters in their own liquor, 
1 ſqueezing them between your fingers, that 
there be no gravel in them; ſtrain the liquor, and 


1 


2 


waſh 
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waſh the Oyſters in it again; put as much water ass 
the liquor, and ſet 1t on the fire, and as it boils ſcum 4 
it clean; then put a pretty deal of whole pepper 
boil it a little, then put in ſome blades of mace, and 
your Oyſters, Mirring them apace, and when they 
are firm in the middle-part, take them off, pour 
them quick into an earthen pot, and cover them ve- 
24 cloſe; put in a few bay-leaves; be fire your 
yſters are all under the liquor; the next day put 
them up for uſe, cover them very cloſe: When you 
diſh them to eat, put a little white-wine'or vinegar 
on the plate with them. b 4 
: . To pickle Pods of Radifhes. © | 
Ather the youngeſt Pods, and put them in wa- 
ter and ſalt twenty - four hours; then make a 
pickle for them of vinegar, cloves, mace, whole pep- 
per; boil this, and drain the Pods from the ſalt and 
water, and pour the liquor on them boiling hot: 
Put to them a clove of garlick a little bruiſe | 


To pickle Cucumber. 


IPE your Cucumbers very clean with a cloth, 
then get ſo many quarts of vinegar as yow 
have hundreds of Cucumbers, and take dill and fen- 

nel, and cut it ſinall, and put to it the vinegar and 

0 ſet it over the fire in a copper kettle, and let it boil, 

wh and then put in your Cucumbers till they are warm 

| | through, but not boil while they are in; 'when they 

are warm through, pour all out into a deep earthen 

pot, and cover i up very cloſe till the next day; 
then do the ſame again ;z but the third day ſeaſon 

the liquor before you {et it over the fire; put in ſalt 

till *tis brackiſh, ſome ſliced ginger, whole pepper, 
and whole mace; then ſet it over the my ain, 
when it boils put in your Cucumbers: When they 
are hot through, pour them into the pot, covering 
it cloſe; when they are cold, put them in glaſſes5, 
and ſtrain the liquor over them; pick out the ſpice, =_ 


and put to them; cover them with leather. 
G 3. . Tb 
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Mn pickle French Beans. 
18 young {lender French. Beans take off. {| 


top and tail; then make à brine With c 
water and ſalt, ſtrong enough to bear àn egg; put 
in your Beans into that brine, and let them Nie ſour-- 
teen days; then take them out, and waſh them in 
fair water, and ſet them over the fire in cold water, 
without ſalt, and let them boil till they are ſo ten- 
der as to eat; and when they are cold, drain them 
from their water, and make a pickle for them: To 
a peck of French Beans, you muſt have a gallon of 
. white-wine vinegar; bbil it with ſome cloves, mace, 
Whole pepper, and ſliced ginger,” and when tis cad 
ou it and your Beans in a glaſs; ſo keep thent for 
US. - i: Ws | HEY! n 
Another way to pickle French Beans. 
pe ICK the ſmall flender Beans from the ſtalks; 
1 . and let them lie fourteen days in ſalt and wa- 
ter, then waſh them clean from the brine, and put 
them in a kettle of water over a flow fire, covered 
over with vine leaves; let them ftew, and not boil, 
till they are almoſt as tender as for eating; then 
ſtrain them off, and ſtrain them on a coarſe cloth to 
dry; then put them in your pots; Boll alegar, ſcum 
it, and pour it over them, covering them cloſe; boil 
it three or four days together, till they be green: 
Put ſpice, as to other pickles, and when cold cover 
with leather. . Be” 


x 
French Beans t0 lep. 


FAKE a peck of French Beans, break them e- 

very one in the middle; to them put two 

pounds of beaten ſalt; ram them well together, and 
when the brine ariſes put them in a narrow- mouth d 
jar; preſs them down cloſe, and lay ſomewhat that 
will keep them down with a weight, and tie them 
up cloſe, that no air comes to them; the night be- 
fore you uſe them, lay them in water. 5 
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To pickle Currtnts for preſent 97. 
T AKE either fed or white, being not thorough 


gar, with as much ſugar as will indifferently fweeren 
ry hell them well cover'd with Wor, 


25 pi 22 Alpatagus...” 


JAKE of the Jargeſt: Aſpatamis, cut off the 
- white at the ends, and ſcrape them lightly to 
the head, till they look green; wipe them with a 
cloth, and lay them in a broad gallipot very even ; 
throw over them Whole cloves, mace, and a little 
ſalt; put over them as much white: wine vinegat as 
will cover them very well: Let them lie in the cold 


5 1 nine days; then pour the pickte out into a 


ra{s kettle, and let them boil; then put them in, 
and ftove them don cloſe, and ler them by a little; 


then ſet them over again, till the 8 very green; 


but take care they don't boil to be ſuft; then put 
them in a large galli pot, place them even, and put 
the liquor oyer them; when cold tie them down with 
leather: Tis a pickle, and looks well in _ 


voury made diſh or pye. 


To pickle Broom- Buds EN 


P your Broom-buds into little linnen- bags 
tie them up, and make a pickle of bay - alt and 


water boiled, and 2 enough to bear an egg z. 


put your bags i in 


pot, aud when 8 pickle is cold; 
put it to them; 


p them cloſe, and let them lie 


till they turn black : Then ſhift them two or three 


tunes, till they change green; then take them out, 
and boil them as vou have occaſion-for them: When 
they are boiled, put them out of the bag; in vine- 
gar they will keep a month after they are boiled. 


To pickle Pur ſlain Stall. 


W ASH your Stalks, and cut them in pieces 
ſix inches long; 4 7 them in water and ſalt 
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ripe; give them a warm in white-wine vine l 
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a dozen' walms; take them up, drain them, and 


when they cool make a pickle of ſtale beer, white- 
wine vinegar, and ſalt; put them in, and coder 
them cloſe. oy 


Cabbage-Lettuce to keep. -. 
| A B ov T the latter end of the ſeaſon be v 
0 


dry ſand, and cover the bottom of a well- 
n'd barrel; then ſet your Lettuce in {d-as not 
to touch one another; you muſt not lay above two 
rows one upon another; cover them well with ſand, 
and ſet them in a dry place, and be careful that the 
froſt come not at them. The Lettuce muft n not de 
cut but be pull d up by the roots. 


'To ) pickle Red Cabbage. 


TAKE your cloſe-leav'd Red Cabbage, and cut 

it in quarters, and when your liquor boils put 

in Four Cabbage, and give it a dozen walms; then 
make the pickle of white- wine vinegar and claret; 


You may put to it beet- root, boil them firſt, and 
turnips half boiled; *tis very good for the er 


ang diſhes, or to garniſh a ſalade. 
To pickle Barberries. 


T AKE of white-wine vinegar, and fair water, 5 


an equal W and to every pint of this 
liquor put a pound of ſix- penny ſugar; ſet it over 
the fire, and bruiſe ſome of the Barberries and put 
in it a little ſalt; let it boil near half an hour; then 
take it off the fire, and ſtrain ĩity und when tis pret- 

ty cold pour it into a glaſs over your Barberries; 
boil a piece of flannel in the liquor and Put over 
them, and cover the glaſs with leather. 


; Another way to pickle Barberries. Wn 


AKE water, and colour'it red with ſome of 
the worſt of your Barberries, and put falt to 
it, and make it ſtrong enough to dear an egg; then 


ſer it over the fire, and let it "WON half an hour; 


ſcum 
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cum it, and when it is cold ſtrain it over your bar- 
berries; lay ſomething on them to keep them in 
the liquor, and cover the pot or glaſs with leather. 


0 - To pickle Salmon,” 
AKE two quarts of good Finegar, half an 

dunce of black pepper; bat an Ts of Fa- 
maica- pepper; cloves and mace, each a quarter 
of an ounce, near & pound of ſalt; Mruiſe the ſpice 
groſly, and put all theſe to a ſinall quantity of wa- 
ter, put Juſt 1 to cover your fiſh; cut the fiſh 
round, three or four pieces, according to the fize - 
of the ſalmon, and when the liquor boils put in your 
fiſh, boil it well; then take the fiſh out of the pic- 
kle, and let it cool; and when it is cold put your 
| Aſh into the barrel or ſtein you keep it in, ſtrewing 
| ſome ſpice and bay-leaves between every piece of 
fiſh ; let the pickle cool, and ſcum off the fat, and 
when the pickle is quite cold pour it on your fiſh, 
and cover it very cloſe. | n 


To pickle Oyſters. 


| AKE a hundred and a half of large oyſters, 
| : waſh them in their own liquor, and then ſcald 
them in their own liquor, then take them out, and 
lay them on a clean cloth to cool, then ſtrain their 
liquor, and boil and ſcum it clean, and put to it one 
Pint of white-wane, half a pint of white-wine vine- 
gar, one nutmeg beat groſly, one onion ſlit, an 
ounce of white pepper, half whole, the other half 
juſt bruiſed, ſix or eight blades of mace, a quarter 
of an ounce of cloves, five or ſix bay- leaves; boil 
up this pickle till it is of a good taſte, then cool it 
in broad diſhes, and put your oyſters in a deep pot 
or barrel, and when the pickle is cold put it to them, 
in five or ſix days they will be ready to eat, and 
will keep three weeks or a month, if you take them 
out with a ſpoon, and not touch them with your 


fingers, 
1 2 1 The 
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NF. 5 The Lemon Salads. 8 
T AKE lemons and cut them in halves, and | 
when you have taken out the meat, lay the 
rinds in water twelve hours; then take them out, 
and eut the rinds thus & ;z then boil them in water 
till they are tender, then take them ont and dry 
them; then take a pound of loaf-ſagar, and put to 
it à quarter of a pint of white-wine, and twice as 
much white-wine vinegar, and boil it a little; then 
take it off, and when it is cold put it in the pot to 
your peels; they will be ready to eat in five or ſix 
ys, and it is a pretty ſalade. Oe OTOL 
To pickle Pigeon. 
"JAKE. your pigeons and bone them, beginning 
at the rump; then take cloves, mace, nut- 
meg, pepper, ſalt, thyme, lemon-peel ; beat the 
ſpice, ſhred the herbs and lemon- peel very ſinall, 
and ſeaſon the inſide of your pigeons, and then ſew 
them up, and place the legs and wings in order; 
then ſeaſon the outſide, and make a pickle for them: 
to a dozen of pigeons to quarts of water, one quart 
of Wwhite- wine, a few blades of mace, ſome ſalt, ſome 
whole pepper; and when it boils put in your Þi- 
Fer and let them boil till they are tender; then 
ake them out, and ſtrain out the liquor, and put 
your pigeons in a pot, and when the liquor is cold 
our it on them; when you ſerve them to the table, 
5 them out of the pickle, and garniſn the diſh 
with fennel or flowers; eat them with vinegar and 


oil. , 
To pickle Purſlain Stalks. 
AKE the largeſt and greeneſt purſlain- ſtalks, 
gather them dry, aud ſtrip off all the leaves; 
lay the ſtalks cloſe in an earthen pot; you may lay 
kidney-beans among them, for you may do them 
the fame way; then lay a ſtick or two a- croſs to 
keep them under the pickle, which muſt be made 


thus: 
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thus: take whey, and ſet it on the fire, with as much * 
ſalt as will make it almoſt as ſalt as brine 5 ſcum off 4 
all the card, and let it boil a- quarter of an hour | 
longer, with Famaica-pepper in itz, next day, when N 
it is cold, pour the clear thro* a clean cloth upon , 
the pickles, and tie it down cloſe; and fet it ina cool 
cellar z in winter, take a few, out as you uſe them; 
waſh them till the water runs clean; then put your 
beans or ſtalks into cold water, and ſet them over 
the fire, very cloſe cover d, and let them ſcald two 
hours; and tho they be black as ink, or ſtink be» 
fore you put them in, they will be very green and 
when done; then boil vinegar, ſalt, pepper, 
5 ginger, for half a quarter of an 
hour; and when your ſtalks are well drain'd from 
the water thro' a colander, then put your pickle to 
them, and when theſe are uſed, green more, but do 
not do many at a time. --\ 


75 nale Engliſh Katchup. 


Tr a wide- mouth bottle, put therein a pint 
of the beſt white wine vinegar, arr tw in 
b 


ten or twelve cloves of eſchalot peeled and juſt brui- 
ſed, then take a quarter of a pint of the beft langoon 
white-wine, boil it a little, and put to it twelve or 
fourteen anchovies waſh'd and ſhred, and diſſolve 
them in the wine, and when cold put them in the 
bottle; then take a quarter of a pint more of white- 
wine, and put in it mace, ginger ſliced, a few cloves, 
a ſpoonful of whole pepper Juſt bruiſed, let them 
boil all a little; when near cold, flice in almoſt a 
whole nutmeg, and ſome lemon peel, and likewiſe 
put in two or three ſpoonfuls of horſe-radiſn; then 
ſtop it cloſe, and for a week ſhake it once or twice 
a day, then uſe it; it is good to put into fiſh-ſauce, 

of oe {ſavoury diſh of meat; you may add to it the 
clear liquor that comes from muſhrooms. 


To 


+. To pickle Cucumbers in Slices. 
AKE your Cucumbers at the full bigneſs, 
but not yellow, and flice them half an inch 
i | thick; ſlice an onion or two with them, and ſtrew 
= a pretty deal of ſalt on them; let them ſtand to 
NY drain all night; then pour the liquor clear from 
B them; dry them in a coarſe cloth, and boil as much 
3 ; vinegar as will cover them, with whole pepper, 
i | mace, and a quarter'd nutmeg; pour it ſcaldin 
bot on your cucumbers, keeping them very cloſe 
| ſtopt; in two or three days heat your liquor again, 
—_—] and pour over them; ſo do two or three times more, 
be” | 1 then tie them up with leather. f IIS] 


PPP pictle ſmall Onions. 

or . young white unſet onions, as big as the 
1 tip of your finger; lay them in water and ſalt 
= two days; ſhift them once, then drain them in a 
1 cloth; boil the beſt vinegar with ſpice according 
_ | to your taſte, and when it is cold, keep them in it, 
1 cover d with a wet bladder. pg 


1 Annotber way to pickle Walnuts. 
8 *T AKE your nuts fit to preſerve, prick them 
"ms | full of holes, and cut the ſlit in the creaſe half 
1 thro'; put them as you do them into brine; let 
them lie three weeks, changing the brine every four 
days; take them out with a cloth, and wipe them 
dry; put them in a pot, with a good deal of hrui- 
ſed muſtar d- ſeed; then have your pickle ready, 
which muſt be wine-vinegar, as much as will cover 
them; put in cloves, mace, ginger, pepper, ſalt, 

three or four cloves of garlick ſtuck with cloves, 
and pour the liquor boiling hot upon them, and 
keep them cloſe ty'd for a ak boil the pickle 


again, ſo do three times; put oil. on the top. 
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D diſtil Vinegar for Muſhrooms. ' 
T O a gallon of vinegar put an ounce and half 1 
ſe g 


of ginger ſliced, one ounce of nutmegs brui- 
half an ounce of mace, half an ounce of white- 
pepper, as much Famaica-pepper,” both bruiſed, a 
few cloves; diſtil this: take care it does not burn 
in the ſtall. 50 


To pickle Mu ſhrooms. 


AKE only the buttons, waſh them in milk 

and water with a flannel; put milk on the 

fire, and when it boils put in your muſhrooms, and 
boil them four or five boils and have in readineſs 
a brine made with milk and ſalt, and take them out 
of the boiling brine, and put them into the milk- 
brine, and cover them up all night; then have a 
brine with water and ſalt; boil it, and let it ſtand 
to be cold, and put in your buttons, and waſh them 
in it. When you firſt boil your muſhrooms, you 
muſt put with them an onion and ſpice; then have 

in readineſs a pickle made with half white- wine, and 
half white-wine vinegar; boil it in ginger, mace, 
nutmegs, and whole white pepper; when it is quite 
cold put your muſhrooms into the bottle, and ſome 
bay- leaves on the ſides, and ſtrew between ſome of 
our boiled ſpice; then put in the liquor, and a 
ittle oil on the top; cork and roſin the top; ſet 

them cool and dry, and the bottom upwards, 


A Leg of Mutton A-la-daube. 

ARD your meat with bacon thro?, but ſlant- 

way, half roaſt it, take it off the ſpit and put 
it in a ſmall pot as will boil it, two quarts of ſtrong 
broth, a pint of white-wine, ſome vinegar, whole 
ſpice, bay-leaves, green onions, ſavoury, ſweet- 
| marjoram; when it is ftew'd enough, make ſauce 
Se of ſome of the liquor, muſhrooms, lemon cut like 
dice, two or three anchovies; thicken it with 
. browned butter; garniſh with lemon, 


* 
% 
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P2S Do marinate Smelts. 
. 122 your ſinelts, gut them neatly, waſh 
I and dry them, and fry them in oil; lay them 

to drain and cool, and have in readineſs a pickle . 
made with vinegar, ſalt, pepper, cloves, mace, 
onion, horſe-radith ; let it boil together half an 
hour; when it is cold put in your Imelts. 


To make the Muſhroom Powder. 


FAKE a peck of muſhraoms, waſh and ub 

them clean with a flannel rag, cutting out all 
the worms, but do not peel off the ſkins; put to 
them ſixteen blades of mace, forty cloves; ſix bay- 
leaves, twice as much beaten pepper as will lie 'on 
a half-crown, a good handful of ſalt, a dozen onions, 
a piece of butter as big as an egg, and half a pint 
of vinegar; ſtew theſe as faſt as you can; keep the 
liquor for uſe, and dry the muſhrooms firſt on a 
broad pan in the oven; afterwards put them on 
ſieves, till they are dry enough to pound all toge- 
ther into powder: this quantity uſually makes half 
a pound. | Wy 
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To pickle Lemons. 


F AKE twelve lemons, ſcrape them with a 
| piece of broken glaſs, then cut them croſs 
into four parts downright, but not quite thro”, but 
that they will hang together; then put in as much 
falt as they will hold, and rub them well, and ftrew 
them over with ſalt; let them lie in an earthen diſh, 
and turn them every day for three days; then ſlice 
an ounce of ginger very thin, and ſalted for three 
days, twelve cloves of garlick parboil'd and ſalted 
three days, a ſinall handful of muſtard.ſeed bruiſed, 
and fearced thro a hair ſieve, ſome red Indian pep- 
per, one to every lemon, take your lemons out of 
the ſalt, and ſqueeze them gently, and put them 
into a Jar with the ſpice, and cover them with Ne 
e 


beft white-wine-vinegar ; ſtop them up very cloſe, 
and in a month's time they will be fit to cat. 
Jo keep Artichokes in Pickle, to boil all 
HRO W your artichokes into ſalt and water 
half a day, then make a pot of water boil, 


and put in your artichokes, and let them boil till 
you can Juſt draw off the leaves from the bottom; 


den cut off the bottom very ſmooth and clean, and 


put them into a pot with pepper, ſalt, cloves, mace, 
two bay-leaves, and as much vinegar as will cover 
them; then pour melted butter over them, enough 
to cover an inch thick; tie it down cloſe, and keep 
them for uſe; when you uſe them put them into 

boiling water, with a piece of butter in the water 
to plump them; then uſe them for what you pleaſe, 


To pickle Muſhrooms. 


UB your muſhrooms with a piece of flannel 
R in a little water, and as you clean, put others 
into your pot you deſign to do them in; then ſet 
them into a pot of hot water, as if you were going 
to infuſe them; let them be et cloſe, and boil 
theni till they be ſettled about half from what they 
were at firſt; take them out into a ſieve, to let the 
liquor run off; and immediately ſpread them on a 
clean coarſe cloth, and ſmother them up cloſe 
when cold put them in the beſt white-wine vinegar 
and ſalt, and let them lie nine or ten days in it; then 
make your pickle with freſh white-wine vinegar, 
white pepper whole, and a little ſalt. 


To pickle Walnuts. - 185 


1 N July gather the largeſt walnuts, and let them 
lie nine days in ſalt and water, ſhifting them 
every third day; let the ſalt and water be ſtrong 
enough to bear an egg, then put two pots of water 
on the fire; when the water is hot put in your wal- 
| | | nuts; 
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nuts; ſhift them out of one pot into the other, for 
the more clean water they have the better; when 
ſome of them begin to riſe in the water they are 


enough; then pour them into a colander, and with 
a woolen cloth wipe them clean, and put them in 


the jar you keep them in; then boilas much vinegar 
as will cover them, with beaten pepper, cloves, 


mace, and nutmeg, juſt bruiſed, and put ſome 
cloves of garlick into the pot to them, and whole 


{pice, and Jamaica- pepper; and when they are 


cold put into every half hundred of nuts three 


ſpoonfuls of muſtard-ſeed; tie a bladder over them 
and leather. | | 


* Another way to pickle M uſhrooms. 


CCRAPE the buttons carefully with a penknife, 


and throw them into cold water, as you ſcrape 
them ; and put them into freſh water, and ſet them 


cloſe cover'd over a quick clear fire; blow under it, 


to make it boil as faſt as poſſible half a quarter of 
an hour; ſtrain them off, and turn the hollow end 


down upon a wooden' board as quick as you can, 
whilſt they remain hot, and then ſprinkle them 


over with a little ſalt ; when they are cold put them 
into bottles or glaſſes, with a little mace, and ſliced 


- ginger, and cover them wath cold white-wine vine- 


ger; tie bladders or leather over them. 


Jo make Gooſeberry-V inegar. 


ARE gooſeberries full ripe, bruiſe them in 
a mortar, then meaſure them, and to every 
quart of gooſeberries put three quarts of water, firft 


boiled, and let it ſtand till cold; let it ſtand twenty- 


four hours; then ſtrain it thro' a canvaſs, then a 
flannel; and to every gallon of this liquor put one 
pound of feeding brown ſugar; ſtir it well, and 


barrel it up; at three quarters of a year old it is fit 


for uſe, but if it ſtands longer it is the better: this 
Vinegar is likewiſe good for pickles. 
| Another 
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Another fort of Muſhroom-Powder. 
AKE the large Muſhrooms, waſh them clean 
from grit; cut off the ſtalks, but do not peel 
or grill them; ſo put them into a kettle over the 
fire, but no water; put a good _ of ſpice 
of all ſorts, two onions ſtuck with cloves, a hand» 
ful of ſalt, ſome beaten „ and a quarter of a 
und of butter; let all theſe ſtew, till the liquor is 
ied up in them; then take them out, and lay them 
on ſieves to dry, till they will beat to powder, preſs 
the powder hard down in a pot, and keep it for uſe, 
what quantity you pleaſe at a time in {auce. _ 


Do piclle Muſhrooms. 
TAKE your Muſhrooms freſh gathered, peel 
Was: 


or rub them, and put them in milk, and 
ter and ſalt; when they are all peeled, take them 
out of that, and put them into freſh milk, water, 
and ſalt to boil, and an onion ftuck with cloves 
and when they have boiled a little, take them off, 
and take them out of that, and ſimother them be- 
tween two flannels; then take as much Al 

as you think will cover them, and boil it with gin- 
ger, mace, nutmeg, and whole ; When tis 
cold, let it be put on your muſhrooms, and cover 
them cloſe. 


To pickle Muſcles or Cockles. 
1 your freſh muſcles, or cockles; waſh 
t 


them very clean, and put them in a pot over 
2 e fire, till they open; then take them out of their 
ſhells, and pick them clean, and lay them to cool; 
then put their liquor to ſome vinegar, whole pep- 
per, ginger fliced thin, and mace, and ſet it over 
the fire; when tis ſcalding hot, put in your Muſ- 
cles, and let them ſtew a little; then pour out the 
pickle from them, and K both are cold put then 
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in an ks jug, and cork it up _ In two or 
three days they will be fit to eat. 


To make Hung Beef. 


O a pound of Beef, In a pound, of ba ſilt, 
"two OUNCES of ſalt-petre, a 0 e 


mix d with the common ſalt; let it lie 72 Ix wack 
this brine, turning it every day, then ary it and 5 | 


it. 
To do the fine hanged Beef. 


T piece that is fit to do, is the navel-piec 
and let it hang in your cellar as long as 00 


dare for E and till it begins to be a little ſap- 
Py 3 take it down, and waſh it in ſugar and water; 
waſh it with a clean rag ver ay well, one piece after 
another: for you may cut that piece in three; then 
take ſix· penny- worth of ſalt-petre; and two pounds 
af bay-ſalt; dry it, and pound it ſmall, and nix 
with it two or three ſpoonfuls of brown ſugar; and 
rub "oy Beef in every ice very well with it; then 
9 common ſalt, and ſtrew all over it as much 
ou think will make it ſalt enough; let it lie 
4 © til the {alt be diſſolv d, which will be in fix 
or {even days; then turn it every other day, the 
undermoſt uppermoſt, and ſo for a fortnight ; then 
hang it where 1t may have a little warmth of the 
fire; not too hot to roaſt it. It may hang in the 
kitchen a fortnight ; when you uſe it, boil it in 
hay and pump-water very tender: it will 2 
boiled two or three months, rubbing it with a l 
cloth, or putting it two or three minutes into boi 
ing water to take off the mouldineſs, 


70 diſtil Verjuice for Pickles. 


AKE three quarts of the ſharpeft Verjuice 
and put ĩt in acold ſtill, and döfti it off very 
foftly-z the ſooner tis diftill'd in the ſpring, the 
beater: og wie, = 
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| To pickle Muſprooms. fie fff 
AKE your Muſhrooms as ſoon as they come 
in; cat the ſtalks off, and throw your Muſh- 
rooms into water and ſalt as you do them; then rub 
them with a piece of flannel, and as you do them, 
throw them into another veffet of falt and water, 
and when all is done, put ſome ſalt and water on the 
fire, and when tis ſcalding hot, put in your Maſh-. 
rooms, and let them ſtay in as long as you think 
will boil an egg: throw them into cold water as 
ſoon as they come off the fire; but firſt put them 
in a fieve, and let them drain frem the hot water, 
and be ſure to take them out of the hot water im- 
mediately, or they will wrinkle and look yellow. 
Let them ſtand in the cold water till next morning; 
then take them out, and put them into freſh water 
and ſalt, and change them every day for three or 
four days together; then wipe them very dry, and 
ut them into diſtilled vinegar: The ſpice muſt be 
Sauce for boiled Turkey or Chickens. 


OIL a ſpoonful of the beſt mace very tender; 
and the liver of the Turkey, but not too 
much, for then it will be hard, bray the mace with 
a few drops of liquor to a very fine pulp, then bray 
the liver and put about half of it to the mace wich 
a little pepper, and ſome ſalt, if you pleaſe vou 
may put the yolk of an egg boiled hard and dif- 
ſolved ; to this add by degrees a little of the liquor 
that drains from the Turkey or ſome other gravy; 
put theſe liquors: to, the pulp and boil them ſame 
time; then take half a pint of oyſters and boil them H 
no longer than till they will break, and laſt put in 
white-wine and butter wrapt in flower; let it boil # 
but a little, left the wine make the oyſters 
and juſt at the laſt ſcald four or five an of 
thick new cream, with a few drops of lemon or vine- 
gar ; muſhrooms pickled - well, but then leave 
+ Þ 2 out 
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out the other acids; ſome like this ſauce beſt thick 
with yolks of eggs and no butter, 


| 'T AKE two 1 Sevil Oranges, and grate off 


to take out the bitterneſs; when they are tei cut 


CS 


Salts for Fiſh or Fleſh. 


AKE a quart of vetjvice, and put it into a 
Jug; then take Famaita pepper whole, ſome 
inger, ſome mace, a few cloves, ſome lemon- 
I, horſe-radiſh-root ſliced, ſome ſweet-herbs, 
fix eſchalots - peeled, and eight anchovies, two or 
three ſpoonfuls of ſhred capers ; put all theſe into a 
linen bag, and put the bag into your verjuice; ſtop 
the Jug cloſe, and keep it for uſe; a ſpoonful col 

or mixed in ſauce for fiſh or fleſh. | Is 


All Sorts of PUDDINGS. 
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- To make an Orange-Pudding. 


the rind, as far as they are yellow; then put 
your Oranges in fair water, and let them boil till 
they are tender, ſhift the water three or four times 


them open, and take away the ſeeds and rin 
and beat the other part in a mortar, with half a 
pound of ſugar, till tis a paſte; thęn- put in the 
yolks of ſix eggs, three or tour ſpoonfuls of thick 
cream, half a naplcs-biſket grated ; mix theſe toge- 
ther, and melt a pound of very good freſh butter, 
and ftir it well in; when tis cold, put a bit of fine 
puff-paſte about the brim and bottom of your diſh, 
and put it in and bake it about three quarters of an 


Hour; 
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Another fort of Orange-P udding. 


AKE the outſide rind of three Sevil Orange, 
boil them in ſeveral waters till they are ten- 
der; then pound them in a mortar with three quar- 
ters of a pound of ſugar ; then blanch and beat half 
a pound of Almonds very fine, with roſe-water to 
keep them from oiling; then beat ſixteen eggs, but 
ſix whites, and a pound of freſh butter; beat all theſe 
togethen yu well till.'tis light and hollow; then 
put it in a diſh, with a ſheet of Puff-paſte at the bot- 
tom, and bake it with tarts; ſcrape ſugar on it, and 
ſerve it up hot. | | 


To make a Carrot Pudding. 


| AKE raw Carrots, and ſcrape them clean, 
grate them with a grater without a back. To 
half a 


pound of Carrot, take a pound of grated 
bread, a nutmeg, a little cinnamon, a very little 
ſalt, half a pound of ſugar, and half a pint of ſack 
eight eggs, a pound of butter melted, and as muc 
cream as will mix it well ther; ſtir it and beat 
it well ap, and put it in a diſh to bake; put puff 
Paſte at the bottom of your diſh, * 


- To make an Almond Pudding. 


T AKE a pound of the beſt Fordaw-Almonds 
. --tartched in cold water, and beat very fine 
with alittle roſe-water; then take a quart of cream, - 
boiled with whole ſpice, and taken out again, and 
when *tis cold, mix it with the almonds, and put to 
it three ſpoonfuls of grated bread, and one ſpoonful 
of flour, nine eggs, but three whites, half a pound 
of ſugar, a nutmeg grated ; mix and beat theſe well | 
together, put ſome puft-paſte at the bottom of a  K 
dith z put your ſtuff in, and here and there ſtick 2 = 
piece of marrow in it. It muſt bake an hour, and | 
when *tis drawn, ſcrape * on it, and ſerve it up. 
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Do male a Marrow Pudding. 
| T AR E out the Marrow of three or four bones, 


| and ſlice it in thin pieces; and take a penny 
Ion, cut off the cruſt, and lice it in as thin flices ag 
vou can, and ſtone half a pound of raiſins. of the 
Jun; wn lay a ſheet of thin paſte in the bottom of a 
fich; ſo lay a row of Marrow, of Bread; and of 
Raiſins, till the diſh is full; then have in readineſs a 
quart of cream boiled, and beat five eggs, and n. N 
with it; put to it a nuſmeg grated, and half a pound 
of ſugar. When tis Juſt going into the oven, pour in 
your cream and eggs; ake it half an hour, ſcrape 
ſugar on it when tis drawn, and ſerve it up. 


P. Bread and Butter Pudding for Faſt- 
T 550 ing-Days. * 
1 E a two- penny loaf, and a pound of freſh 


butter; ſpread it in very thin flices, as to eat; 
cut them off as you ſpread them, and ſtone half a 
pound of raiſins, and waſh a pound of currants 
then put puff-pafte at the bottom of a diſh, and la 
a row of your Bread and Butter, and ftrew a hand- 
ful of currants, and a few raifins, and ſome little 
bits of Butter, and ſo do till your diſh is full; then 
boil three pints of cream and thicken it when cold 
with the yolksof ten eggs, a grated nutmeg, a lit- 
tle ſalt, near half a pound of ws {ome orange- 
flower- water, and pour this in juſt as the Pudding is 
going into the oven. : 


. Another baked Bread Pudding. 
"TAKE a penny loaf, cut it in thin ſlices, then 
' | © boil a quart of cream or new milk, and put in 
your Bread, and break it very fine; put five eggs to 
it, a nutmeg grated, a quarter of a pound of ſugar, 
and half a pound of butter; ſtir all theſe well to- 
gether; butter a diſh, and bake it an hour. | 1 
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De Coniplent Houſmoife, 103 
AKE two clear Lemons, grate off the outſide 
| rinds ; then grate two Naplesbilkets, and mix 
with your grated peel, and add to it three quarters 
of a pound of fine fugar, twelve yolks and fix 
whites of eggs, well beat, and three quartets of a 
pound of butter melted, and half a pint of thick 
cream; mix theſe well ny put a ſheet of paſte 
at the bottom of the diſh, and juſt as the oven is 
ready, put your ſtuff in the diſh; ſift a little double- 
refined ſugar over it before you put it in the oven; 
an hour will bake it. * 


To make a Calf s- Foot Pudding. 

TD AKE two Calf's-Feet finely ſhred; then take 
of bilkets (grated, and ſtale nmackaroons bro- 
ken ſmall, the quantity of a penny loaf ; then add a 

pound of berb-ſaet, very fitely ſhred, half à pound 
of currants, a quarter of a pound of ſugar, ſome 
cloves, mace, and nutmeg, beat fine; a very little 
ſalt, ſotme ſack and oranye-flower-water, ſome citron 
and candied orange-peel z work all theſe well toge- 
ther with yolks of eggs; if you boil it, put it in the 
caul of a breaſt of veal, and tie it over with a cloth; 
it muſt boil four hours. For ſauce, melt butter, 
with a little fack and ſugar; if you bake it, put 
ſome paſte in the bottom of the diſh, but none on 
the brim, then melt half a pound of butter, and mix 
with your tuff, and put it in your diſh, and ſtick 
lumps of marrow in it; bake it three or four hours A 
ſcrape ſugat over it, and ſerve it hot. 


ia A Rice Pudding. j 

NET a pint of thick cream over the fire, and put 
O into it three ſpoonfuls of the flour of Rice, ſtir 
it, and when *tis pretty thick, pour it into a pan, 
and put into it a pound of freſh butter; ſtir it till 


tis almoſt cold; then add to it a grated nutmeg, a 
little ſalt, ſome ſugar, a little ſack, the yolks of ſix 


H 4 eggs; 


eggs; ſtir it well together; put ſome puff- paſte in 
the bottom of the di pour it in; an —＋ leſs 


will bake it. | * 
An Apple Pudding. 
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twelve golden-pippins, caſt them into water, 
in which boil them as you do Apple ſauce; ſweeten 
them with loaf ſugar, ſqueeze in them two lemons, 
and grate in their peels; beat eight eggs, and beat 
them all well together; pour it into a diſh cover'd, 
.and with puff-paſte, and bake it an hourin a flow 
oven. | e 


To male an Oatmeal Pudding. 


TAKE three pints of thick cream, and three 


quarters of a pound of beef-ſuet ſhred ver 
fine: when the cream boils, put into it the ſuet, hed 
a pound of butter, and half a pound of ſugar, a nut- 
un a little ſalt; then thicken all with a pint 
of fine oatmeal; ſtir all together; pour it in a pan, 
and cover it up cloſe till tis cold; then put 
in the yolks of ſix eggs; mix it all well together, and 
ut a very thin paſte at the bottom of the diſn, and 
Rick lumps of marrow in it; bake it two hours. 


To make à French Barley Pudding. 


AKE a quart of cream, and put to it fix eggs 
well beaten, but three of the whites; then 
ſeaſon it with ſugar, nutmeg, a little ſalt, orange- 
flower-wafer, and a pound of melted butter ; then 


put to it ſix-handfuls of French barley that has been 


boiled tender in milk: Butter a diſh, and put it in, 
and bake it. It muſt ſtand as long as a veniſon- 
paſty, and it will be good. 


A colouring Liquor for Puddings. 
E AT an ounceof cochineal very fine, put it in 
a Pint of water in a ſkillet, and a quarter of 


_ an. ounce of roach-allum z boil it till the. goodreſs is 
=: out; 


1 
7 


FEL and quarter eight golden-runnets, or 
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out; ftrain'it into ng with two ounces of fide 
ſugar, it will keep fix montas. 


| A good boiled Pudding. 

T. pound and a quarter of beef · ſuet, 

after it is ſkin'd, ſhred very fine; then ſtone 
three quarters of a pound of raiſins, and mix with it, 
and a grated nutmeg, a quarter of a pound of ſugar, 
a little ſalt, a little ſack, four four ſpoontuls 
of cream, and about half a pound of fine flour; mix 
theſe well together pretty ſtiff, tie it in a cloth, and 
let it boil four hours; melt butter thick for ſauce. 


Orange-Pudding.. 


2 E half a pound of -loaf-ſugar, beat half 
I a2 pound of freſh butter, the yolks of fix eggs 
beaten, half a candied orange cut as ſmall as you 
can; melt the butter, and put in the ſugar and 
{tir it over the fire a pretty while, then put in your 
orange, keep it ſtirring over the fire till it be prett 
thick, then take it off the fire, and let it ſtand ti 
cold, then put it into a diſh with puff-paſte under 
and over it; half an hour will bake it; then make 
= into little pats like cheeſecakes; it is good 


To make a Quaking- pudding. 


AKE a pint of cream, and boil it with nut- 
meg and cinnamon and mace; take out the 
ſpice when it is boiled; then take the yolks of eight 
eggs, and four of the whites, beat them very well 
with ſome ſack, and mix your eggs with your cream, 
with a little ſalt and ſugar, and a ſtale half- penny 
white loaf, and one ſpoonful of flour, and a quarter 
of a pound of almonds blanch'd and beat fine, with 
ſome roſe-water ; beat all theſe well together, and 
wet a thick cloth, and flour it, and put it in when 
the pot boils, it muſt boil an hour at leaſt Le melt 

tter, 


— 
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Sutter, ſack and ſugar for the ſauce; ſtick blanch'd 
almonds and candied orange-peel on the top. | 
To make a Gowbeel-pudding. 
FT*AKE a large cow-heel, and cut off all the 
meat, but the black toes; put them away, but 
mance the reſt very ſmall, and thred it over again, 
With three quarters of a pound of beef-ſuet ;, put to 
It a penny loaf grated, cloves, mace, nutmeg, ſu- 
gar, and a little ſalt, ſome ſack, and roſe-water 
mix theſe well together with fix raw eggs well bea- 
ten; butter a cloth and put 1t in, and boil it two 
- hours; for ſauce, melt butter, ſack and ſugar. 
To make a Curd:pudding. 
AKE the curd of a gallon of milk, and whey 
| it well, and rub it thro'a ſieve; then take 
fix eggs, a little thick cream, three ſpoonfuls of 
orange-flower-water, one nutmeg grated, grated 
bread and flour, of each three ſpoonfuls, a pound 
of currants and ſtoned raiſins; mix all theſe toge- 
ther; butter a thick cloth, and tie it up in it; boil 
it an hour; for ſauce, melt butter and orange- flow- 
er- water and ſugar. 
| To make a Pith-pudding. 
AKE a quantity of the pith of an ox, andlet 
it lie all night 1n water to ſoak out the blood, 
the next morning ſtrip it ont of the ſkins, and beat 
it with the back of a ſpoon in orange: flower - water 
till it is as fine as pap; then take three blades of 
mace, a nutmeg quarter d, a ſtick of cinnamon; 
then take half a pound of the beſt Jordan almonds, 
blanch'd in cold water, then beat them with a little 
of the cream, and as they dry put in more cream, 
and when they are all beaten, ſtrain the cream from 
them to the pith ; then take the yolks of ten eggs, 
the whites of but two, beat them very well, and 
put them tothe ingredients, then take a ſpoonful of 


grated bread, or naples-biſket; mingle all theſe to- 
gether, 


* 


* 


| gether, with half a pound affine" > ui and the 


marrow of four large bones, and à little falt ; fill 
them in fm ox or hogs guts, op bas iewath ue 


cruſt. | 
A Rice Pudding. 1510 


AK E two large handfuls of rice well 3 

and ſearced, then take two quarts of milk or 
cream, ſet it over the fire with rice, put in ein- 
namon and mace, let it boil a quarter o an bonrz | 
it muſt be as thick as haſty- pudding; then ſtir in 
half a pound of butter while it is over. the fire; then 
take it off to cool, and put in ſugar, and a little 
ſalt; when it is almoſt cold put in ten or twelve 
eggs, take out four of the whites; butter the * 
en hour will bake it; ſearce ſugar over it. 


Butter d Crums. 


UT a piece of butter into a ſauce · pan, and let 
it run to oil; then ſcum it clean, and pour it 
off from the ſettlement; to this clear oil put giated 
crumbs of bread, and keep them ſtirring till 14 
are criſp. , 


Orange Cuſtard or P Adding. * 
Tow Seville oranges, and rub the outſide 


" * 
0 
5 


with a little ſalt very well, pare them, and 
half a pound of the peel, and lay them in feve- 
ral waters till the bitterneſs is abated; beat them 
ſmãll in a ſtone or wooden mortar, then put in ten 
yolks of eggs and a quart of thick cream, mix them 
well, and ſweeten them to your taſte z melt half a 
und of butter and ſtir it well in, if you deſign it 
be a pudding, and pour it into a diſh cover'd with 
paſte if for cuſtards, leave out the butter, and pour 
it into china cups, and bake it to eat cold. N 


Piuading for little Diſbes. 


ARE a pint of cream and boil it, and ſlice a 


'hal-penny loaf, and pour your cream * 
t, 
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hot, and cover it cloſe till it is cold ; then n put in 
ugar, 


halfa nutmeg grated, a quarterof a pound 

the yolks of four eggs, the whites of but two; but- 
ter your diſh and put it in, and let it boil an hour; 
melt butter, ſack and ſugar for ſauce. 


A Haſty Pudding to butter it ſelf. 


S ow! quart of thick cream upon the fire, put 


into it the crum of a penny white loaf grated, 
il It pretty thick together, with often ſtirring it; 
a little before you take it up, ut in the yolks of 
four eggs, with a ſpoonful of ſack, or orange-flower- 
water, and fome ſugar; boil it very ſlow, keeping 
it ſtirring z ſome make it with grated naple-bilker, 
and put no eggs in; you may know when it is 
enough by an oil round the edge of the ſkillet, and 
ſoon all over it; then pour it out; it will require 
half an hour or more before it is enough; ſome put 
a few almonds blanch'd, and beat very fine, witha 
ſpoonful of wine, to keep them from oiling. 


Another Haſty Pudding. 


REAK an egg into fine flour, and with your 

hand work up as much as you can into as ſtiff 
a paſte as poſſible, then mince it as ſmall as herbs 
to the pot, as ſmall as if it were to be ſifted; then 
ſet a quart of milk a boiling, and put in your paſte, 
ſo cut as before mentioned; put in a little ſalt, 
ſome beaten cinnamon and ſugar, a piece of butter 
as big as a walnut, and keep it ſtirring all one way, 
till it is as thick as you would have it; and then ſtir 
in ſuch another piece of butter; and when it is in 
the diſh ſtick it all over with little bits of butter. 


To make Stew'd Pudding. 

RATE a two-penny loaf, and mix it with 
half a pound of beef-ſuet finely ſhred, and 
three quarters of a pound of currants, and a quarter 
of a pound of ſugar, a little cloves, mace, and nut- 
meg; then beat five or ſix eggs, with three or four 

ſpoonfuls 
- 


** 
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ſpoonfals of roſe-water, and beat all together, and 


make them up in little round balls, the rene of an 
g, and ſome round, and ſome long, in the faſhion 
of an egg; then put a pound of butter in a pewt 

diſh, when it is meltedand thorough hot, put in you 


puddings, and let them ſtew till they are broẽ n; 


turn them, and when they are enough, ſerve them 
up, with ſack, and butter, and ſugar, for ſauce. 
To make a Cabbage Pudding. 
AKE two pounds of the lean part of a leg 
of veal, take of beef-ſuet the like quantity, 
chop them together, then beat them ther in a 
ſtone mortar, adding to it half a littſe cabba 
ſcalded, and beat that with your meat; then ſeaſon 
it with mace and nutmeg, a little pepper and ſalt, 
ſome green gooſeberries, grapes, or barberries in 
the time of year; in the winter put in a little ver- 
juice, then mix all well together, with the yolks ot 
four or five eggs well beaten; then wrap it up in 


cabbage- leaves, tie a cloth over it, boil it 
— melt butter for ſauce. -, 


A Veniſon Paſty. 


ONE your veniſon, take out the griftles, ſki 
and films; to a ſide of doe-veniſon ew x, 
ces of ſalt, and three quarters of an ounce of pep- 


or to ſeven pounds of lean veniſon, without 


Per þ 
the bones, put in two ounces and a half of ſalt, and 
half an ounce of pepper. | 


Very fine Hogs Puddings. 


with it two pounds of fine ſugar powder'd, two 
grated nutmegs, ſame mace beat, and a little ſalt, 
and 3 pounds of currants waſh'd and pick d; beat 
twenty-four yolks, twelve whites of with a 
little fack ; mix all well together, and fill your guts, 
being clean; and ſteept in orange-flower-water z cut 
your guts quarter and half long, fill them half full, 
"Yb tie 
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HRED four pounds of beef-ſuet very fine, mix | 
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tie at each end, and again thus 000 ; boil them as 
others, and cut them in balls when ſent to the table. 
# © To make Almond Hogs Puddings. 


AKE two pounds of beef-ſtret, or marrow 
| ſhred very ſmall, and a pound and half of al - 
monds blanched, and beaten very ſtnall with roſe- 
water, one pound of grated bread, a pound and a 
quarter of fine ſugar, alittle alt, one ounce of mace, 
nutmeg, and cinnamon, twelve yolks of eggs, four 
whites, a pint of ſack, a pint and half of thick cream 
fome roſe or orange-flower-wafer, boil the cream, 
.and tie a little ſaffron in a rag, and dip it in the 
cream to colour it; firſt beat your eggs very well, 
then ftir in your almonds, then the ſpice, and ſalt, 
and ſuet, and then mix all your ingredients toge- 
ther; fill your guts but half full, put ſome bits of 
citron in the guts as you fill them; tie them up, 
and boit them about a quarter of an hour, _ 
Fo make Hogs Puddings with Currants, 
AKE three pounds of grated bread to four 
1 pounds of beef-ſuet finely ſhred, two pounds 
af currants, cloves, mace, and cinnamon, of each 
half an ounce beaten fine, a little ſalt, a pound and 
half of ſugar, a pint of ſack, a quart of cream, a 
little roſe water, twenty eggs well beaten, but half 
the. whites; mix all theſe well together, and fill the 
guts half full; boil them à little, and prick them 
as they boil, to keep them from breaking the guts; 
take them up on clean cloths. i 
Another Sort of Hogs Puddings. 
© 1 O half a pound of grated. bread put half a 
pound of hogs liver boil'd, cold, and grated, 
a pound and half of ſuet finely ſhred,” a handful of 
ſalt, a handful of ſweet-herbs chopt ſmall, ſome 
fpice ; mix all theſe together, with fix eggs well 
beaten, and a little thick creata; fill your guts and 


bail them; when cold, cut them in round ſlices an 
inch 
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inch thick; fr them in butter, and garniſh our 
Liſh of oute, a 8 5055 


penn yroyal, ſome: cloves and mace beaten, a hand- 
fal of fl 


to keep them from breaking; lay them on clean 
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ſh, or fricaſy. 


Do make Rice Pancakes. . 

AKE a quart of cream and three ſpoonfuls 
of the flour of rice, boil it till it is as thick 
as pap, and as it boils ſtir in half a pound of butter, 
2 nutmeg grated z then pour 1t ont into an carthen 
pan, and when it is cold put in three or four ſpoon- 
fuls of: flour, a little falt, fome ſugar, nine eggs 
well heaten; mix all well together, and fry them 

in a little pan, with a ſmall piece of butter; ſerve 
them up four ox five in a diſh. | | 
o make black Hogs Puddings. 
OIL all che hog's-harflet in about four or 
. five gallons of Water till it is very tender, then 
take out all the meat, and in that liquor ſteep near 
a peck of groats; put in the groats as it boils, and 
let them boil a quarter of an hour; then take the 
pot off the fire, and cover it up very cloſe, and let 
it ſtand five or ſix hours; chop two or three hand- 
fuls of thyme, a little ſavoury, ſome parſley, and 


W oy 4 1 % 


u t z then mix all theſe with half the groats 
and two. quarts of blood; put in moſt part of the 
leaf of the. hog ; cut it in ſquare bits like dice, and 

ſome in long bits; fill your guts, and put in the 
fat as you luxe it; fill uts three quarters full, 


E your, puddings into a kettle of boiling water, 
t them boil an hour, and prick them with a pin, 


ſtraw when, you, take them, up. | 
The other half of the groats you' may make ints 
white puddings, for the family; chop all the meat 
very ſinall, and ſhred two handfuls of ſage very 
fine, an ounce of cloves and mace finely beaten, and 
ſome falt ; work all together very well with a little 
flour, and put it into the large guts; boil them 
about an hour, and keep them and the black near 
the fire till uſed. To 


11% TÞ bee Rabe, 
"aw a Chant Pudding. iS 


T* a'dozen and half of rang put them 
in a ſkillet of Water, and ſer — the fire 
till they will blanch; then blanch them, and when 
cold put them in cold water, then ſtamp them in a 


| 88 with orange: flower· water and ſack till they 


ery ſmall; mix them in two quarts of cream, 
. ei rn. ras yolks of eggs, the-whites of three or 
four ; beat thee with ſack, roſe- water and ſu» 
put it in a ai with uff· paſte; ſtick in * h 
mps of maro or freſh b tter, and bake it. 


To make a Brown-bread Puddin ing. 


TH half a pound of brown bread, and wo 


ble the end of it in beef-· ſuet, a quarter of 
a pint of cream, the blood of a fowl, a whole nut- 
meg, ſome cinnamon, a ſpoonful of , fix yolks 
of eggs, three whites: mir it all well together, 'and 
boil it in a wooden diſh two hours; ſerve i it with 


ſack and ſugar, and butter melted. 


To make a baked ' Sack-Pudding 
TK 72 a pint of cream, and turn we FP -_— 
with fack; then bruiſe the cu ſinall 


with a ſpoon, then grate in two naples-bi ets,” or 


the inſide of a ſtale penny-loaf, and mix it well with 


the curd, and half a nutmeg grated, ſome fine ſu- 


gar, and the yolks of four eggs, the whites of two, 


beaten with two ſpoonfuls o ſack; then melt half 
A pound of freſh butter, and ftir — ; ether till the 
oven is hat; butter a diſh, and tin, and fift 
ſome ſugar over it juſt as it is ** 115 the oven; 
half an hour will bake it. 


To male a Marjoram Pudding, 1 


J's the curd of a quart of milk finely: broken, 
a good handful or more of Aveet-marjoram 
chopt 4 ſmall as duſt, and mingle with the curd 
five eggs, but three whites beaten with — 
a ome 


ER EEE ELEC 
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ime nutmeg and ſugar, and half a pint of cream; 
beat all theſe well * and put in three quars 
ters of a pound of melted butter; put a thin ſneet of 
pw at the bottom of diſh ; then pour in our 
udding, and with a ſpur cut out little flips of paſte 
the breadth of a little finger, and lay them over 
croſk and croſs in large diamonds; put ſome ſmall 
bits of butter on the top, and bake it. This zz dd 
faſhioned, and not good. - 
Nd make Pancakes. . 
TAKE a pint of cream, and eight eggs, whites 
and all, a whole nutmeg grated, and a little 
ſalt; then melt a pound of rare diſh. butter, and a 
little ſack z before you fry them, ſtir it in: it muſt 
be made as thick with three ſpoonfuls of flour, as 
ordinary batter, and fry'd with butter in the pan, 
the firſt Pancake but no more: Strew ſugar, garniſh 
with orange, turn it on the backſide of a plate. 
| To make a Tanſy to bake. © 
Ak E twenty eggs, but eight whites; beat 
the 8 very well, and ſtrain them into a 
quart of thick cream, one gutmeg, and three Naples» 
biskets as much juice of ſpinage, with a 
ſprig or Wo of tanſy, as will make it as green as 
055 ſweeten it to your taſte; then butter your 


very well, and ſet it into an oven, no hotter 
than for cuſtards; watch it, and as ſoon as tis done, 


take it out of the oven, and turn ĩt on a pye- plate: 


ſcrape ſugar, and ſqueeze orange upon it. Garniſn 
the diſh with orange and lemon and ferve it up. + } 
D To make a Gooſeberry Tan. 
UT ſome freſh buter in a frying-pan, and 
when tis melted put into it a quart of R 
berries, and fry them till they are tender, and break 
them all to maſh; then beat ſeven eggs, but four 


| Whites, a pound of ſugar, three ſpoonfuls of ſack; 
as much cream, a * grated, and three 


ſpoonfuls 


| fome ſu gar, and ſome cloves, mace, and pawn, 


eight eggs, ſenſon d wich fek, and. ſugar, and nut · 


tile T * : . 2 
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ſpoonfuls of e mix all theſe together, then put 
the Gooſeberries out of the pan to them, and ſtir all 
well together, and put them into a ſauee - pan to 
thicken; then put butter into the — and 
iry them brown: Strew:fugar onthetops - 
1 


| To make Curd Fratters. .... „ 


FTUKE 2'handfub of cards, and a handful of! 
flour, and ten eggs well beaten und ſtrainid, 


a little ſaffron 5 * — well together, and fry them 
If Hack hot beef · dr drop them in the pan hy 
Is; {tar hikes ut tilf "they are of ia ſihe 
eg, drein them from the uet and ſcrape 
Togar on them, hen you ſerve them up. | 


wy To male fry d Toa. * 


AI a manchet very well, and cut — 
ways into Toaſts; and then take cream und 


meg; and let theſe Toaſts ſteep in it a ut an hour 
then fry them in ſeet butter, ſerve them up with 


Plain —— butter, or with butter, ſack and 9 5 
As you pleaſe. 


'D Jl Parſait in 


AL your Parſnips very tender, then peel — 

and beat them in a mortar, and rub them 
through a hair ſieve, and mix a good handful of 
them with ſome fas flour, fix eggs, ſome cream 
and new milk, falt, ſugar, and nutmeg a little, 2 
finall quantity: of ſack and foſt- water z mix all well 
together à little thicker than pancake-batter ; have 
'A 2 ready with good ſtore of hog 's-lard 
very hot over the fire, and put in a ſpooriful'in & 
place till the pan be ſo Full as you can fry them con» 
veniently, fry them a light brown on both ſides. 
For' ſauce, take ſack and ſugar, with a little roſe+ 
3 or 8 _ Lugar ay n der in vu 


together ; then bt in nutmeg, 
flour to 


v Har CT WW... 


I NSA 


— — 5 > 1 
125 41 1 7 7 70 W bet 
ale Apple kr ith Noot 91 


a e of ih ; eggs, the whites of 
four, beat them 8 and ſtrain em 


into a pan; then take a guart of eream, warm it as 


hot as you can endute your finger in it; then put to 
it a quatter of a life ve fact, Meds Rdarters ofa | 


int of al, and make a pofſet df it g whe wes # 

is cool, par to it your eggs, beating 

nger, A whe 
four 11 : Tor batter 485 

thick; en pit ih_pipp ppins flired or fcrap oh 

them in good, tore. of hot lard with a Wick fire. 


75 make an Apple Tany. 


Ak E three pippins, Iiice thiem-gound 3 in chin 

. ſlices, - 3 fry them with butter; then | 

fo eggs. wi ſix ſpoanfuls of et I little of 

e nutmeg. 77 ſugar, atid ftir a le 
over the apples: Let it fry 4 litt 


8 75 it 17 a Pe- plate. Gatufſn with lemon and | 
9 e. 


voy mMaht' u ' Fe Wort.” 


T three Aeat temons, aud grate off Ihe 

% 105 ide kinds; take the 58 2 80 twelve 

A 11 whitesz beat them ver Well, eee 

juice of a. lebion ; ten put i three quattery'of A 

a ond Ke x ered ger, al! thise 

Lag { Gore melted; ftir all Wel! to- 

At TREn ah 

we on top; put it oven, 

quartets 1 5 wal bake ir: 85 ſerve it to The 

_ . % r bag. * A 71 

de due Tai, | 

Park half a grand of; fore Ryobiad Ta 

N half a pound of beef: fuet finely Ihred, 

of currints el an waſhed, half a pound 

of fog. whote aps x wi mig all _ 
er, 


> A 
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N ther, with five or ſix eggs: Butter a diſn, boil it an 
* hour and à quarter, and ſerve it up with melted 
butter. "IA 14 N . 20 & 
W A Baked Pa 6. 
JD Lanch half a pound of almonds, and beat thei 
D tine with ſweet water, ambergreaſe diflolved 
An, oxange-Hower water, or in ſome cream, then 
Warm a 5 of thick cream, and melt in it half a 
Pound o 17755 ; then mix it with your beaten. al- 
-monds, a little falt, a grated nutmeg, and ſugar, 


'F 
| 


ed a te 2 ** 9 _ Wm e 
A * 


Ul! and, the yolks of fix eggs; beat it up together, and 
"nn put it in 2 diſh with puff-paſte, ie Oven not too 
| hot; ſcrape ſugar on it juſt before it goes into the 


| i oven. . $3. 
U To make @ Cuſtard Pudding. 
Cl! | ARE a pint of cream, and mix with it fix 
| 1 eggs well beat, two ſpoonfuls of flour, half a 
| utitmeg grated, a little falt, and ſugar to your taſte; 
47 butter a cloth, put it in when the pot boils: boil it 
43 Juſt half an hour; melt butter for ſauce, 4 
; 71 | | | N 
| 
| 


- 


he a pint of cream, and put into it two 


ounces of almonds, blanch'd and beaten ver 

fine with roſe; or orange-flower-water, or a littſe 
cream; let them boil till the cream is a little thick- 
ned, then ſweeten your eggs and keep it ſtirring gyer 
the fire till it is as thick as you would have it; then 

put into it a little orange-flower-water, ſtir it well 
together, and put it into China cups. 
NMB. You may make them without alinonds. 
Rice Cuftards. Id 
AKE a quart of cream, and boil it with a 
blade of mace, and a quarterid nutineg; put 
into it boiled rice, well beat with your cream; mix 

them together, and ſtir them all the while it boils 

on the fire; When tis enough, takeit off, and ſweeten 

7 10 


3 


1999099 * 


B 


pour it in your diſhes; when cold ſerve it. 
| T make. Almond Tourt. Hoy wt”, 
Lanch and beat half a pound of Fordg Almonds 
very fine; uſe Siu. 65/19 phokg hey the 
beating your $7 Bla Pate the yellow rind dof 4 
lemon pretty Gele it in water till tis very ten- 
der: beat it wWith half a pound of ſugar, and mix it 
with 5 — 10 and eight eggs, but four whites, 
half a po butter mated; and:almoſt cold, and 
a nile hack Caſts mix all 1 17 W : 
in a diſh wit EA Depts, | N me 
the day before tis uſed. * T vt 


a 2 fbr „ 6 boil. 
% 11790 i Cuftard Diſh os.” If 


1997 29 


T ka e pint of! m ilk, put 10 it War 
flour; mix lit well together, and 


ſet it over the fire, and boil it into a ſinogth Haſty: 
udding ; ſweeten it to your taſte, grate nutmeg in 
it, and when *tis\ almbft cold, beat five eggs very 
well, and ſtir into it then butter your ęuſtard- 
cups, put in our ſtuff, aud tie them oyer Wich a 
cloth, put them in the pot when the water boils 
and let them boil ſomething more than half AY 1 
pour an de eee buten Wielt . 


T dle 2 err P 1 ot. 
UB; a thim ꝓuff: paſte at the bottons of your 


diſh, then have of candied orange and lemon 


_ and citron, of each an ounce; ſlice them thin, 
and put them in the bottom on your paſte; then 
beat eight Jolkas of GE 8, nd) two whites, near half 
a 2 

ed; mix and beat all well together, and when the 
oven is ready, pour it on your ſweet-meats in the 
dich. An hour or leſs will bake it. 
13 
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to your taſte: Put in a little N f 


SENT Et 


ſugar, an 10 Ball + à pound of butter melt. 
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To male Carrot, gr. Parſuip 4 F. 7 
CRAPE and boil your Carrots and Parſnips 
tender; then ſcrape or maſſi them very fine, 
add to a pint” of pulp the crumb of a penny ogt 
grated, or ſome ſtale biſket, if you. have it, 1g 
eggs, but four whites, a nutmeg grated, ſome orange: 
fower-water, ſugar to your taſte, a little 1 and 
mix it up with thick cream they muſt be fry d in 
e eee very hot when you put 
them in: put in a good ſpoonſu in a place. 


To make New-Qolledge Puddings. 


RATE a penny ſtale-Ioaf, and put to it a 
'E like quantity of rig ray ſhred; 212 
nutmeg grated, à little ſalt, ſome currants, and 
then beat ſome eggs in a little ſack, and ſome ſugar, 
and mix all together, and knead it as ſtiff as for 
manchet, and make it up in the form and ſize of 
Turkey-egg, but a little flatter; then take a poun 
of hutter, and put it in a diſh, and ſet the diſh over 
a clear fire in à chafing-diſh, and rub your butter 
about the diſh till tis melted; put your puddings 
in, and cover the diſh, but often turn your puddings, 
puta are n wr 5 pie 1555 the are 
enough, ſcrape ſugar over them, and ſerve them u 
hot for a ſide diſh, Nr : 

You mult let the paſte lie a quarter of an hour 


- * * 
N 

0 oy 
* 


<4, 


before you make up your puddings. 


To make an Oatmeal P udding. 
T*AKE a pint of great oatmeal, beat it very 
" # final, then ſift it fine; take a quart of cream, 
boi it and your ' Oatmeal together, ſtirring it all 


the while. until tis pretty thick; then put it in a 

diſh, and cover it cloſe, and let it ſtand a little; 

then put into it a pound and half of freſh butter, 
and let it ſtand two hours before you ſtir it; put to 

it twelve eggs, a nutmeg grated, a little ſalt, ſweeten 

it to your taſte; a little ſack, or orange - flower - wa; 
> * 4 ter; 


= — 
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ter; ſtir all very well together, put paſte at the bot- 
tom al your diſh, and put in your Pudding-ftuff, 
he oven not too hot; an hour will bake itt. 
e as 2 has 
ARE half a pint of thick ſweet cream, put 
BK to it four well beaten, a little brandy, 
ſame nutmeg and ginger z make this into à thick 
batter with flour: your apples mu be dem pip - 
pins pared and cut in thin ſlices, dip them in the 
batter, and oy them in lard. It will take up two 
pounds of lard to fry this quantity... Va + 


e ee ee 


AKE a quart of cream, and three Naples- 
of. bilkets grated, a nutmeg grated, the'yb'ks of 
ten eggs; the whites of five well beaten, and ſugar 
to your taſte; mix all well together, and put a lits 
ge bit af butter in the bottom of your ſauce- pan; 
then put in your ſtuff, and ſet it over the ſire, and 
ſtir it till it 48 pretty thick; then put it into your 
pan, with à quarter of a pound of gurrants that 
have been · plumpt in hot water; ſtir it together, 
and let it and all night. The next day put ſome 
fine paſt rolled very thin at the bottom of your diſn, 
and when the oven is ready, pour in your ſtuff, and 
on the top lay large pieces of Marrow. Half an 
hour will bake it. | 

Lemon Pudding. 4. beau 

YT RATE the peels of three large lemons only 
the yellow, then take two lemons more, and 

the three you have grated, and roul them under your 
hand on a table till they are very ſoft; but be care- 
ful not to break them; then cut and fqueeze them, 
and ſtrain the juice from the ſeeds to the grated. 
peels, then grate the crum of three half · penny 
loaves, (or ten-ounces of crum, white loaves) into 
2 baſon, and make a pint of white-wine HY 
6 I 4 Ot, 


* LY * " * 
* * 
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T20 eee eee 

hot, popr it tothe and ſtir it well together 

to enen e d grated oa 's juice; 

| beat*th&yolks of eightiegps and four whites toge- 

ther; an amingle wWiththe reſt barely three quarters 
of a pound of batter that is freſn and melted, and 

almoſtia pound of white ſugar, beat it well 'toge- 
ther tiſlit he thoroughly mixt, then lay a ſheet o 
Puff. paſte at the bottom and brim, cutting it into 
what form yob pleaſe; the paſte that is left rcoul out, 
and with à jagging iron cut them out inlittle ſtripes; 
neither ſo broad or long as your little finger, and 
bake them on a flower d paper; let the Pudding 
bake almoſt an hour, when it comes out of. the oven 
ſtick the pieces of paſte on the top of it to ſerve it 
to table. It eats well either hot or cold. 


f3. 391 (120) AST o 
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E 4 FOLK 1.9.) yd LI. 
. ick Almond Pudding. 
| GT EEP ſomewhat above "three punces of the 

crum of White Bread, ſliced in à pint and half of 


o 


: 


creamy or grate the bread then beat half a pound 
of blanched almonds very fine till they do not gli- 
ſter, with a ſmall quantity of perfum'd water, beat 
up the yolks of eight eggs and the whites of four 

mix alf well together, put in a quarter of a poun 

of white ſugar; then ſet it into the oven, but ſtir in 
a little melted butter before you ſet it in; let it 


— , 


bake but half an hour. * © 


"A Wine:pint of Oatmeal pick'd from the blacks, 
A -a milk pint and a quarter of milk warmed 
let it fteep one night; three quarters of a pound of 
beef · ſuet ſhred, one nutmeg, three ſpoonfuls of ſu- 
gar, a ſinall handful of flour, four eggs, and ſalt 
to your taſte; make two Puddings and boil them 
three hours; if the Oatmeal be too large, beat it, 
and if that make it into but one Pudding, boil it 
1 


four hours. 
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To mals # fire Bond Pudding, i 
ARE three pants of milk and boats when  _ 
it is boiled, ſweeten it with half a pound of 
ſugar, a ſmall nutmeg grated, and put, in half a 
pound of butter; when it is melted, pour it in a 
pan, over eleven ounces of grated bread; ch Ver it 
up z the next day put to it ten eggs well beaten, thr 
al! together, and when the oven is hot, put it in 
our diſh, three quarters of an hour will hake it; 
boil a bit of lemon- peel in the milk, take it out be- 
fore you put your other things in. 
To make a Spread Eagle Pudding. 
£202 off the cruſt of three half: penny rolls, 
then ſlice them into your pan, then ſet three 
pants of milk over the fire, make it ſcalding hot, but 
not boil, ſo put it Ge ut ee cover it 
Fa and 17 it ſtand an Nun then put. in a good 
poontul ot lugar, a very little falt, a nutmeg gra- 
ted, a pound & ſyet 452 it is ſhred, half a pound 
of currants walſh'd and pick d, four ſPoontuls of 
cold milk, ten eggs, but Rye of the whites; and 
when all is in, ſtir it, but not till all is in; then mix 
it well, buͤtter a diſh; leſs than an hour Will bake it. 
To make a very fine plain Pudding. 
112 a quart of milk, and put in fix laureil- 
leaves into it; when it has boiF'd a little, take 
out your leaves, and with fine flour make that milk 
into haſty- pudding, pretty thick; then ſtir in 
half a pound of butter more, then a quarter of a 
pound of ſugar, a ſmall nutmeg grated, twelve 
yolks, ſix whites of eggs well beaten ; mix and ſtir 


all well together, butter a diſh, and put in your 
Ruff, a little more than half an hour will bake it. 


A fine Rice Pudding. 


AKE of the flour of rice fix ounces, put it 
in a quart of milk, and let it boil till it is 


pretty 


- 
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pretty thick, ſtirring it all the while, then pour it 
in a pan, and {tir ung half a pound of freſh bu Wes | 


and'a quarter of a pound of ſugar, or ſweeten it t 
our taſte; when it is cold Le a nutmeg, and 
cat ſix 1885 with a ſpoonful or two of ſack, and 


beat and fiir all well together; put alittle fine paſte 


at bottom of your diſh, and bake it. 


To make a Ratafia Pudding. 


AKE à quart of cream, boil it with four or 

five laurel-leaves; then take them out, and 
break in half a pound of naple-biſket, half a pound 
of butter, ſome ſack, nutmeg, and ſalt; take it off 
the fire, cover it up; when it is almoſt cold put in 
two ounces of almonds blanched, and beaten fine, 
and'the yolks of five eggs; mix all well ether, 
and bake it in a moderate oven halfan hour; Tram 
fugarc on It as xt goes into the oven. 


F ermicelly Pudding. | 


01L. five ounces of vermicelly in a quart of 

milk till it is tender, with a blade of mace, and 
a rind of lemon or Sevil- orange, ſweeten it to your 
taſte, the yolks of fix eggs, and four whites; have a 
diſh ready ebver'd with paſte, and juſt before you 
ſet it into the oven, {tir in half a pound of melted 
butter, a very little ſalt does well; if you have no 


peels, * in a little aan leer wait. 


All Sorts of PASTRY. 


bed LA Ad PR _— 


= hs a Turtiner. 


Tias a china pot or bowl, and fill it as fol- 


lows: At the bottom lay ſome freſh butter, 

then put in three or four beef-ſteaks larded with 
Ws then cut ſome veal-ſteaks from the leg, hack 
725 them, 


f 
, 


roll it up, and lay it in with young chickens, pt- 
geons and rabbet 


after they are boiled,” peeled and cut in flices; 


nutmeg, and ſweet-herbs, mix d together a 
are cut very ſmall, and ftrew it on every thing as 


De Cpt Hane wa © 
them, and waſh them byer with the yolk of an egg. 
and afterwards lay it over with tore'd meat, and 


s, forme in quarters, fome in halves, 
eet-breads, © lamb-ftones, cocks-chmbs, palates 


tongues, Either hogs or calves, ſlic , Ad ſome lard- 
ed With bacon, whole-yolks of hard , piſtacia- . 
nuts peeFd, forc'd balls, ſome round, ſome like an 
olive, lemons ſliced, ſome with the rind on, barber- 
ries and oyſters; ſeaſbn all theſe with Pepper, Halt, 

ter they 


you put it in your pot; then put in à quart of gra- 
* and ſome butter on the top, and cover it cloſs 
with ea lid ef puff paſte pretty thick; eight hours | 


will bake it. fe * Fe e 
A Batalia Pye, or Bride He. 
AKE young chickens as big as black-birds, 
quails, young partridges, and larks, and ſquab- 
pigeons, truſs them, and put them in your pye; 
then have ox palates boiled, blanched, and cut in 
pieces, lamb- ſtones, ſweet-breads, cut in halves or 
JON cocks-combs blanched, a quart of oyſters 
dipt in eggs, egg over with grated bread, 
and marrow ; having 16 done, ſheeps-tongues boil'd, 
peed, and cut in flices; ſeaſon all with ſalt, pepper, 
cloves, mace, and nutmegs, beaten and mix d toge+ 
ther; put butter at the bottom of the pye, and place 
the reſt in with the yolks of hard eggs, knots of 
eggs, *cocks-ſtones and treads, forc d- meat balls; 
cover all with butter, and cover up the pye; put 
in five ot ſix ſpoonfuls of water when it goes into 
the oven, and when it is drawn pour it out and put 
R | TY 
To make an Oyſter Pye. 
| AKE good puff-paſte, and lay a thin ſheet 
in the bottom of your pattipan; then take 
two 
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two 9 of. mo ſins waſh them well in their 
Jef njf.tak Nr them, 


OWN 11 

and feaſon them, with falt and ſpice, and alittle pep- 
per; all beaten fine; Jay ſome butter in dhe betten 
of 19 5 Pattpau, chen la) in Y bu oyſtels, And the 
olks ot e eee two or three 


weet-breads. cut in ſlices, or lamb-ſtones, or- in 


want © thels a dozen ot-larks, two marrow. bones, 
the marrow\taken out in lumps, dipt in the yolks 
's, and 


- 


of eggs, and ſeaſoned ee 0 
ſome grated bread duſted on it, and à few forc d- 
meat balls; when all theſe are in put {me butter 
on the top, and cover it over with 2 meet öf uff⸗ 
ne e eee bf tho 
oven, take the liquor of the oyſters and botEit, and 
ſcum, it, andi beat it up thick with butter, and'the 
yolks of two or three eggs, and pour it hot into 
Jour pye, and ſhake it well'together, ant ſerve it 
I CNET ESE RS 2007 TT 
6. ob male a Salmon Pye. Zap 410 
AKE a gbd puff paſte, and lay it in your 
pattipan, them tak de iN diece o ſal- 
mon, ſeaſon it pretty high with pepper àud ſalt, 
2 


cloves and Mace, Cutzit: in three pieces, then lay 
layer of butter and a layer of ſahnon, till alf is in; 
make fore d meat balls of anieel, chop it fine with 
the yolks of hard eggs, two or three anchdvies, mar- 
row (or if for a faſting day, butter) 'fweet-herbs, 
ſome grated bread, and a fe oyſters and grated nut- 
meg, ſome ſmall pepper, and à little ſalt; make it 
up with raw, eggs into balls, ſome long; ſome round, 
and lay them about your falmon; put butter over 
all, and lid your pye z an hour wilbbake itt. 
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AKE the yolks of two dozen of eggs boil'd 

| hard, and chopt with double the quantity of 

beef- ſuet, and half a pound of pippins pared; cored, 

and ſliced; then add to it one pound of 2 
| | waſh' 


* 

9 
hs. 

— 


* N * | 
«ks = 


.waſh'd and-dry'd; halfa poufitof, 


gar, a little ſalt, 


= v we 


neſt furs ARGUE doublerretin'd ſugar beat and 


bake them; 4 very pretty. ſide diſh, R = 
N nale a Lumber Nye. 


unds of beef ſuet, and fome candied' orange-peet 
2 — ſWeetcherbs, as thyme, ſweet - max joram, and 
an handful of ſpinage; mince the herbs ſtnall before 
you put them to the other, fo chop all together, and 

a pippin or two, then add a handful or two of grated 
bread; a pound and half of currants waſh'd 

dry d, ſome cloves, mate,” nutmeg, x little falt, ſit> 
gar and ſack, and put to all thefe as many yolks of 
raw eggs, and whites of two, as will make it a moiſt 
forcd-meat; mache With your hands into a body, 
and make it into balls as big as a turkey's egg, then 
having your coffin made, put in your balls; take 
the marrow out of three or four bones as whole as 
vou can; let your marrow lie a little in water, to 
take out the blood and ſplinters ; then dry it, = 
22334] Pp 


dip it in yulk of eggs; ſeaſon it with #little ſalt; nut · 
meg grated; and grated bread lay it on and between 
r forc d- meat balls, and over that ſliced citron, 
cCandied orange and lemon, eringo robts preſer ved 
barberies; then lay on fliced lemon, and thin ſlices 
of butter over all; then 1id'your-pye, and bake it; 
and when it is drawn, have in readineſs a caudle 
made of white wine. and ſugar, and thicken'd wih 
butter and eggs, and pour it hot into your pye. 


Do make little Paſties.to ” IR 
ME the kidney of a loin of veal or lamb; fat 
l and all, ſhred it very fall, ſeaſon it with a 
little ſalt, cloves, mace, nutmeg, all beaten ſinall, 
ſome ſugar, and the yolks of two or three hard epp 
minc'd very fine; mix all theſe together with alittle 
fack or cream; put them in puff-pafle and fry 
them; ſerve them hot. Mey” 5 
20 En- To make Cuftards. ER e ee 
＋ AK E two quarts of thick ſweet cream, boil it 

with ſome bits of cinnamon, and a quarter d 
nutmeg, keep it ſtirring all the while, and when it 
has boil d a little time, pour it into àa pan to cbol, 
and ſtir it till it is cool, to keep it from ſumming z 
hen deat the yolks of ſixteen eggs, the whites f 

it fix, and mix your eggs with the cream when it 

is cool, and ſweeten it with fine ſugar to your taſte, 
Fo in a very little ſalt, and ſome roſe or orange- 


ower-water then ſtrain all thro'a hair-fieve, and 
l your cups r caſts, it taut be. pretty Wik 


oven; when they hoil up'they are cnough. 


1 — 


Dale Chioſocakes.'; © 


TAKE a pint of cream aud warm it, and put 
"| to it five quarts of milk warm from the cow, 
then put runnet to it, and when it is come, put the 
curd in a linnen bag or cloth, and let it drin well 
from the whey, but dv not fqueeze it much; then 
put it in a mortar, and break the curd ure 
St | butter; 


butter; then put to your 3 half, a nd ofa al- 

— ES ten cunt bl Lor Balk 
a pound}; of dy — beat very hne) if yew . 
have almonds, grate in a naple-biſket 3 hut if au 
uſe ns, you need not g then add 


yolks of nine eggs beaten, à whole nutmeg grated, 
perfumed 


plumbs * LUIS or orange 
er-Water, half a pound; of fine ſugar; mix A 
together; then melt 4 pound and a quarter o 
butter, and ſtir it well in it, and half a i 
eurrants plump d; fo- let it ſtand to cool till 
uſe it. Then he . puft-paſte thus: Take 
Pound of fine flour, and wet it with cold water, roll 
it out, and put into at by; degrees. a pound. a BY | 
phe hs it juſt as it. is made. TT eig 16 


GETTIN TH 15 ot 9 


ig 2 Another way fi make Geeste. 1. 


| TAKE a gallon of new milk, Et 3 it as for # 
cheeſe, and gently. whey 177 then break it in 
a mortar, ſiyeeten 1 it — Joh Your Fe 4,00, in a 27 | 
nutmeg; vey roſe- Ry 855 ck; ni chile = 
Se ang ict it 2 5 e are, n cream 
to 2 ba by pudding, and mix that withlit 
| —— 9 L your pattipans juſt as they are 
— * into the 73 — your oven muſt. be ready, 
that vou may. not rhe ar than when a 1 riſe we 


up they are en e thus; f 
Ps 2 bout, poond 2 of 99 0 0 into it t 955 
en and fifted, and ruh 


ow / 
* 


2 keg 0 00 WE egg, and a fpoonful 6 | 


of role-watgr, tbe be ret . cold fait Water; 3 make it nts 
- roll it very 7 885 and Yes it! to "= 


i 1 5 ful [ (: 
Falte for Pati,” 1 


unn f poulds dF better Ine epteel Funds 


; 'of flour, put to it eight eggs, Whip the whites 
to now, nene a | pretty pee with cold 
Water. ang 2421 +4 5. 
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To make Cheeſecakes without Rummel. 
TAKE a quart of thick cream and ſet it over /a 


-= cleay fire, with ſome quarter d nutmeg in it; 


juſt as it boils up, put in twelve eggs well beaten, 


rn nd of freſh butter; ſtir it a 
little while on the fre till it begins to curdle; then 


take it off, and gather the curd as for cheeſe, put 
it in a clean cloth, tie it together, and hang it up, 
that the whey may run from it; when it is pretty 


dry, put it ina ſtone mortar, with a pound of but- 
ter, a quarter of a pint of thick cream, ſome ſack 


and orange-tfower-water, and half a pound of fine 
ſugar ; then beat and grind all theſè very well to- 
gether for an hour or more, till it is very fine; then 
paſs it thro' a hair ſieve, and fill your pattipans 
but half full; you may put currants in half the 
quantity if you pleaſe; a little more than a quar- 
ter of an hour will bake them; take the nutmeg 


out of the cream when it is boiled. 


Do make Orange or Lemon Tarts. 

AKE fix large lemons, and rub them very 
1 yell with ſalt, and put them in water for two 
days with a handful of ſalt in it; then change them 
into freſh water without {alt every other day for a 
fortnight ; then boil them for two or three hours till 


they are tender; then cut them in half quarters, 


and then cut them thus <<) as thin as you can; 


then take pippins pared, cored and quartered, and a 
int of fair water, let them boil till the pippins 
u, ut the liquor to your orange or lemon, 


and half the pippins well ks and a pound of 


ſugar ; boil theſe together a quarter of an hour; 
then put it in a gallipot, and ſqueeze an orange in 
it if it be lemon, or a lemon if it is orange; two 
ſpoonfuls are enough for a tart; your pattipans 


muſt be ſmall and ſhallow ; put fine puft-paſte, and 


very thin; a little while will bake it. Juſt as your 
tarts 


e — Aa vs AS _ a... 
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Tarts are going into che oveh, with s father 

braſh do them over with 2 ic 
ſugar vo em; A 

icing on them. YL 470 6" 2 57 


To make *f polls 


2 quarter of a pound 
Mie tour; en bil e whites 1 5 two 
1 ow and wird ad and one yolk 
e it into 2 Puſte; then roll it abroad, and put 1 in 
y degrees a pound of butter, on it oyer the 
tter every time, and toll it up, and #oll it roo 
. Again, and put in more butter: 0 do for 
Mat times, till it has taken up all the — ef bi 
This Car An ee 


f in 0 3 Apple Pasties to ry, 1 


AR F and quarter Apples, and boil ien in ſu- 
| gar and Water, and a ſtick of cipamont, and 
when tender, put in a little white-wine, the Mee of 
a lemon, a piece. of ſreſh butter, and a little amber 
grea(e or orange-flower-water 3 ſtir all t eflier, age 
245 tis cold 1 put i it in Pu pate. and them. 


 Toifeaſon and baks'c 4 N. adit, Pofty... 


"ONE N bur Ranch or ide af Veniſen, and take 
out alt the finews' and kin; then proportion 

it for your Paſty, by taking away + from 5 part, 

and adding, to, anotherz till tis a 5 

neſs; then ſeaſon it with pepper Aud Tat, Naber | 

ounce of pepper; ſave a little of it whole, and beat 
the reſt; and mix with twice as much ſalt, and rub 
it all over you Veniſon, and let it letilyour 
is ready; Make yout 'paſte thus: A peck 
flour, ſix pounds of butter,:a dozen of eggs; 105 
your butter in vu flour, beat pour eggs, and with 

them and cold; water make up your-peſte e pretty 171 
ſtiff; then drive it forth for aur Faſty; let it ke. NT: 
the tkhickneſs of a man's thumb; put it tWo BE 
or three ſheets of * well floured: Then huve | 
ö 
| 


ry + Th 
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_ two pounds of beef-ſuet, ſhred exceeding fine; pro- 
portion it on the bottom to the breadth of our Ve- 
niſon, and leave a verge round your Venifon three 
Angers broad, waſh that verge over with a bunch of 
feathers or bruſh dipp'd in an egg beaten, and then 
lay a border of your paſte on the place you waſh'd, 
and lay your Veniſon on the ſuet; put a little-of 
your ſeaſoning on the top, and a few corns of whole 
1 pepper, and two pounds of very good freſh butter; 
then turn over your other ſheet of paſte, ſo cloſe 
your Paſty. Garniſh it on the top as you think fit; 
vent it in the middle, and ſet it in the oven. It 
will aſk five or ſix hours baking. Then break all 
the bones, waſh them, and add to them more bon 
or knuckles ; ſeaſon them with pepper and ſalt, an 
pnt them with a quart of water, and half a pound 
of butter, in-a pan or earthen pot; cover it over 
with coarſe paſte, and ſet in with your Paſty; and 
1 when your Paſty is drawn and diſh'd, fill it up with 
—_ the gravy that came from the bones. 
4 15 Balls for Lent. 
4 Ee R A TED white bread, nutmeg, ſalt, ſhred par- 
4 I fley, a very little thyme, and a little orange 
4 or lemon-peel cut ſmall ; make them up into Balls 
4 with beaten eggs, or you may add a ſpoonful of 
cream; roll them up in flour, and fry them. | 


20 Keep Veniſon in Summer. | 
DEAT pepper very fine, and rub all over 
Sauce for Roaſt Veniſon, 
"VELLY of currants melted and ſerv'd hot, with 
| ) a lemon ſ{queez'd into it. 
A fine Potato Pye for Lent. 
IRS T make bong forcd- meat, about two dozen 
of ſmall oyſters juſt ſcalded, and when cold 
chopt ſinall, a ſtale rowl grated, and ſix yolks of 
COM 4 el DIS 2 — eggs 
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eggs boil'd hard, and bruis'd ſinall with the back of 
a ſpoon; ſeaſon with a little ſalt, pepper, and nut- 
meg, ſome thyme and parſley, both ſhred ſinall, 
mix theſe together well, and pound them à litt 
and make it up in a ſtiff paſte, with half a pound 
butter and an egg work d in it; juſt flour it to x 
it from ſticking, and lay it by ＋ Pye is 
and put a very thin paſte in your diſh, bottom 
ſides; then put your forc d- meat, of an equal thick- 
neſs, about two fingers broad, about the ſides of 
your diſh, as you would do a pudding-crufſt ; duſt a 

ittle flour on it, and put it down cloſe, then fill 
your Pye, a dozen of Potato's, about the bigneſs of 
a ſmall egg, finely pared, juſt boil d a walm or two, 
a dozen yolks of eggs boil'd hard, a _ of a 
hundred of large oyſters juſt ſcalded in their own li- 
quor and cold, fix qorels, four or five blades of 
mace, ſome whole pepper, and a little ſalt butter on 
the bottom and top; then lid your Pye, and bake it 
an hour; when 'tis drawn, pour in a caudle made 
with half a pint of your oyſter liquor, three or four 
ſpoonfuls of white-wine, and thicken d up with but- 
ter and eggs, pour it in hot at the hole on the top, 
and ſhake it together, and ſerve it. 


Artificial Potatoes for Lent : A Side- 
Diſh; Second Courſe. 
'T AKE a pound of butter, put it into a ſtone 


mortar with half a pound of Naples-bisket gra- 
ted, and half a pound of Ferdan almonds beat ſmall 
after they are blanched, eight yolks of eggs, four 
whites, a little fack 8 orange- flower! water; 
ſweeten to your taſte; pound all together till you 
don't know what it is, and with a little fine flour 
make it into a ſtiff paſte, lay it on a table, and have 
ready about two pounds of fine lard in your pan, 
let it boil very faſt, and cut your paſte the bigneſs 
of cheſtnuts, and throw them into the boiling lard, 
and let them boil till they are of a yellow brown 
and when they are enough, take them up in a ſieve 
i K 2 e 


little th 
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to drain the fat from them; put them in a diſh, 
pour ſack and melted butter; ftirew double-refin'd 
ſugar over the brim of the diſh. OF" 8 
| AK fix ounces of Potatoes, four ounces of 
lemon- peel, four ounces of ſugar, four ounces 
of butter; boil the Lemon-peel till tender, pare and 
r the Potatoes, and boil them tender and bruiſe 
them; beat the Lemon- peel with the ſugar, then 
heat all together very well, and melt the butter in a 
cream, and mix all together very well, 
and let it lie till cold: Put cruſt in your pattipans, 
and fill them little more than half full. Bake them 
in a quick oven half an hour, ſift ſome double-reſin d 
ſugar on them as they go into the oven; this quan- 
tity will make a dozen ſmall pattipans. Was. 
Sauce for Fiſh in Lent, or at any Time. 
TTAKE a little thyme, horſe-radiſh, a bit of 
onion, lemon-peel, and whole pepper ; boil 
them in a little fair water; then put in two ancho- 
vies, and four ſpoonfuls of white-wine ; then train 
them out, and put theliquor into the ſame pan again, 
with a pound of freſh butter; and when tis melted 
take it off the fire, and ſtir in the yolks of two eggs 
well beaten, with three ſpoonfuls of white-wine ; 
ſet it on the fire again, and keep it ſtirring till tis 
the thickneſs of cream, and pour it hot over your 
Fiſh. Garniſh with lemon and horſe-radiſh. 


To make a ſavoury Lamb Pye. 


EASON e Lamb with pepper, ſalt, cloves, 

mace, and nutmeg: So put it into your coffin 
with a few Lamb: tones, and ſweet-breads ſeaſoned 
as your Lamb; alſo ſome large oyſters, and ſavoury 
forc'd-meat balls, hard yolks of eggs, and the tops 
of aſparagus two inches long, firſt boiled green; 
then put butter all over the — and lid it, and ſet 

1 


it in a quick oven an hour and half; then _—_ the 
: iquor 
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7” ' 
liquor with oyſter- liquor, as much gravy, a little g 
claret, with one anchovy in it, a grated nutmeg. 


3 
3 | 4 if 
wv 
Let theſe have a boil, thicken it with yolks of 
two or three eggs, and when the Pye 1s drawn, pour 
it in hot. 064 42 8 
To make a ſweet Lamb Pye. 
UT your Lamb into ſmall pieces, and ſeaſon 
it with a little ſalt, cloves, mace, and nu ; 
your Pye being made, put in your lamb or veal ; 
ftrew on it ſome ſtoned raiſins and currants, and 
ſome ſugar, then lay on it ſome forc'd-meat balls 
made ſweet, and in the ſummer ſome artichoke bot- 
toms boil'd, and ſcalded grapes in the winter. Boil 
Spamſh potatoes cut it pieces; candied citron, can- 
ied orange and lemon- peel, and three or four large 
blades of mace; put butter on the top; cloſe up 
your Pye, and bake it. Make the caudle of white- 
wine, juice of lemon and ſugar : Thicken it with 
the yolks of two or three eggs, and a bit of butter: 
and when your Pye is baked, pour in the caudle as 
hot as you can, and ſhake it well in the Pye, and 


ſerve it up. 


A feet Chicken Pye. 


AKE five or ſix ſinall chickens, pick, draw, | 

| and truſs them for baking; ſeaſon them with 1 
cloves, mace, nutmeg, cinamon, and a little falt; | 
wrap up ſome of the ſeaſoning in butter, and put it 
in their bellies; and your coffin being made, put 
them in; put over and between then pieces of mar- 
row, Spam potatoes, and cheſnuts, both boiled, 
e cut, a handful of barberries ſtript, a 
emon ſliced, ſome butter on the top; ſd cloſe up 
the Pye and bake it, and have in readineſs a caudle 1 
made of white-wine, ſugar, nutmeg, beat it up with 14 
yolks of eggs and butter; have a care it does not 
curdle; pour the caudle in, ſhake it well together, 


and ſerve it up hot. 4 
K 3 Another | 
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"Another Chicken Pye. 


Eaſon your Chickens with pepper, ſalt, cloves, 
mace, nutmeꝑ, a little ſhred parſley, and thyme, 
mix'd with the other ſeaſoning ; wrap up ſome 1n 
batter, and put in the bellies of the Chickens, and 
lay them in your Pye; ſtre over them lemon cut 
like dice; a handful of ſcalded grapes, artichoke- 
bottoms in quarters: So put butter on it, and cloſe 
it up; when tis bak'd, put in a lear of gravy, with 
a little white-wine, a grated nutmeg, thicken ibu 
with butter, and two or three eggs; ſhake it we 
together, ſerve it up hot. 


To make an Olio Pye. 


AK E your Pye ready; then take the thin 
VI collops of the bavend of a leg of veal; as 
many as you think will fill your Pye; hack them 
with the back of a knife, and ſeaſon them with 
pepper, ſalt, cloves, and mace; waſh over your 
collops with a bunch of feathers dipped in eggs, aud 
have in readineſs a good handful of ſweet-herbs 


red ſinall; the herbs muſt be thyme, parſley, and 


ſpinage; and the yolks of eight hard eggs minced, 
and a few oyſters parboiled and chopt ; ſome beef- 
ſuet ſhred very fine. Mix theſe together, and ftrew 
them over your collops, and ſprinkle a little orange- 
flower-watex on them, and roll the collops up very 
cloſe, and lay them in your Pye, ſtrewing the ſea- 


Toning that is left over them; put butter on the top, 
and cloſe up your Pye; when tis drawn, put in 


gravy, and one anchovy difſolved in it, and pour 
It in very hot: And you may put in artichoke-bot- 
toms and cheſnuts, if you pleaſe, or ſliced lemon, 
or grapes ſcalded, or what elſe is in ſeaſon ; but if 
vou will make it a right ſavoury Pye leave them 
Je | ©.) $6 
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| To make a Florendine of Veal. _ 
FT*AKE the kidney of a Loin of Veal, fat and all, 
and mince'it very fine; then chop a few herbs, 
and put to it, and add a few currants ; ſeaſon it 
with cloves, mace, nutmeg, and a little ſalt ;' and 
put in ſome yolks of eggs, and a handful of grated 
bread, a pippin or two chopp'd, ſome candied le- 
mon- peel minced ſmall, fome ſack, ſugar, and 
orange-flower-water. Put a ſheet of puft-paſte at 
the bottom of your diſh ; put this in, and cover it 


with another; cloſe it up, and when tis baked, 
{cape ſugar on it; and ſerve it hot. | 


Another made Diſh. 


AE E half a pound of almonds, blanch and beat 
them very fine; put to them a little roſe or 
orange-flower-water in the beating; then take a 
quart of ſweet thick cream, and boil it with whole 
cinamon, and mace, and quartered dates; ſweeten 
your cream with ſugar to your taſte, and mix it with 
your almonds, and ſtir it well together, and train 
it out through a fieve. Let your cream cool, and 
thicken it with the yolks of fix eggs ; then garniſh 
the deep diſn, and lay paſte at the bottom, and then 
put in ſliced artichoke-bottoms, — firſt boiled, 
and upon that a 1 7 of marrow, ſliced citron, and 
candied orange; ſ do till your diſh is near full; 
then pour in your cream, ſo bake it without à lid; 
when *tis baked, ſcarpe ſugar on it, and ſerve it up 
hot. Half an hour will bake it. 15 


To make an Artichoke Pye. 


OIL the bottoms of eight or ten Artichokes, 
B ſcrape and make them clean from the core; cut 
each of them into ſix parts; ſeaſon them with cina- 
mon, nutmeg, ſugar, and a little ſalt; then lay 
your Artichokes in your Pye, Take the marrow 
of four or five bones, dip your marrow 1n 11 of 
eges and grated bread, = ſeaſon it as you die = 
\ , N 4 - 
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Artichokes, and lay it on the top and between your 
Artichokes; then lay on fliced lemon, barberries, 
and large mace; put butter on the top, and cloſe 
up Jour Pye; then make your lear of white-wine, 
ſack, and ſugar, thicken it with yolks of eggs, and 
à bit of butter; when your Pye is drawn, pour it 
an, hake it together, and ſerve it hot. 


To make a Shirret Pye. 


OIL your biggeſt Skirrets, and blanch them, 
B - and ſeaſon them with cinamon, nutmeg, anda 
very little gingerand ſugar. Tour Pye being ready, 
lay in your Skirrets; ſeaſon alſo the marrow of 
three or four bones with cinamon, ſugar, a little ſalt 
and grated bread. Lay the marrow in your Pye, 
and the yolks of twelve hard eggs cut in halves, a 
handful of cheſnuts boiled and blanched, and ſome 7 
candied orange-peel in ſlices. Lay butter on the a 
top, and. lid your Pye. Let your caudle be white- 
wane, ver juice, ſome ſack and ſugar; thicken it with 
the yolks of eggs, and when the Pye is baked, pour 
at in, and ſerve it hot. Scrape ſugar on it. 


(like To make a Turbot Pye. | 7 
(> UT, and waſh, and boil your Turbot, then 


: ſeaſon it with a little pepper and ſalt, cloves, 
mace, and nutmeg, ſweet-herbs ſhred fine; then 
lay it in your Pye, or pattipan, with the yolks of 
ſix; eggs boiled hard; a whole onion, which muſt be 
| taken out when 'tis Foked, Put two pounds of freſh 
butter on the top; cloſe it up; when tis drawn, 
| ſerve it hot or cold: *Tis good either way. 


| . make a Chervil or Spinage Tart. 5 
| Sil, a gallon of Spinage or Chervil very 
the 


— 


mall; put to it half a pound of melted butter 

meat of three lemons picked from the ſkins an 
ſeeds ; the rind pf two lemons grated, a pound of 
ſugar ; put this in a diſh or pattipan with puff-paſte 


on the bottom and top, and ſo bake it; when tis 
4114 | 1 baked, 
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baked, cut off the lid, and put cream or cuſtard 
over it, as you do codlin- tarts; ſcrape ſugar over it; 


ſerve it cold; this is good among other tarts in the 
winter for variety, „ eee 


To make Lenion Cheefecaker 


 FITAKE the peel of two large lemons, boil it yer 
| tender, then pound it well in a mortar, w1 

a quarter of a pound or more of loa-ſugar, the yolks 
of ſix eggs, and half a pound of ireſn butter; 
pound and mix all well together, and fill the patti- 
pans but half full: Orange-cheeſecakes are done the 

ame way, only you muſt boil the peel in two or 
three waters, to take out the bitterneſs. 


| A Fiſh Pye. 

AKE of ſole, or thick flounders, gut and 

waſh them, and juſt put them in ſcalditig 
water to get off the black ſkin, then cut them in 
ſcollops, or indented, ſo that they will join and lie 
in the Pye as if they were whole; have your patti- 
pan in readineſs, with puff-paſte in the bottom, and 
a — op of butter on it; then ſeaſon your fiſh with a 
little pepper and ſalt, cloves, mace, and nutmeg, 
and lay it in 8 ttij- pan, joining the pieces to- 
gether as if the Fiſh had not been cut; then put in 
forced- balls made with fiſh, ſlices of lemon with the 
rind on, whole oyſters, whole yolks of hard eggs, 
and pickled barberries ; then lid your pye and bake 
it; when it is drawn, make a caudle of oyſter li- 
quor and white-wine thicken'd up with yolks 
eggs and a bit of butter; ſerve it hot 


To make Marrow-paſties. 


MI your little Paſties the length of a fin- 
ger, and as broad as two fingers, put in 
large pieces of marrow dipt in eggs, and ſcaſbned 
with ſugar, cloves, ' mace, and nutmeg ; ſtrew a 
few currants on the marrow , bake or fry them. 


T6 


le Y 
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a! To make Mince-pies of Veal. 


ROM a leg of Veal cut off four pounds of the 
fleſhy part in thick pieces, and put them in 
{calding.water, and let it juſt boil; then cut the 
meat in ſmall thin pieces, and ſkin it; it muſt be 
four pounds after it is ſcalded and ſkinned, to this 
uantity put nine pounds of beef-ſuet well inn d; 
and ſhred them very well and fine with eight pip- 
pins pared and cored, and four pounds of raiſins of 
the ſun ſtoned z when it is ſhred very fine put it in 
a large pan, or on a table, to mix, and put to it 
one ounce of nutmegs grated, half an ounce of 
cloves, as much mace, a large ſpoonful of ſalt, above 
a pound of ſugar, the peel of a lemon ſhred exceed- 
ing fine; when you have ſeaſon'd it to your palate, 
put in ſeven pounds of currants, and two pounds of 
raiſins ſtoned and ſhred ; when you fill your pies, 
put into every one ſome ſhred lemon with its juice, 
fome candied lemon-peel and citron in ſlices; and 
Juſt as the pies go into the oven, put into every one 
a ſpoonful of ſack and aſpoonful of claret, fo bake 


them. 
To make butter d Loaves to eat hot. 


N AK E eleven yclks of eggs beat well, five 
| ſpoonfuls of cream, and a good ſpoonful of 

ale-y ſtir all theſe together with flour till it 

| comes to a little paſte, not too ſtift; work it well, 

1 cover it with a cloth; lay it before the fire to riſe 

1 a quarter of an hour; when *tis well riſen, make 

it in a roll, and cut in five pieces, and make them 

| into loaves, and flat them down a little, or they will 

| riſe two much; put them into an oven as hot as for 


Fc 


manchet, and when they are taken out of the oven, - 
have at leaſt a pound of butter beaten with roſe- 
water and ſugar to your taſte , cut all the loaves 
open at the top, and pour the butter in them, and 


To 


ſerve them hot to table, 
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'To make Cheeſe-cakes. _ 
AK E a pound of potatoes; when they are 
boiled” and peeled, beat them fine; put to 
them twelve eggs, ſix whites; then melt a pound 
of butter and ſtir it in; grate half a nutmeg; you 
muſt ſweeten it to your palate with double refin d 
ſugar, then put a piece of putt-paſte round the edges 
of the diſh; it muſt not be over-bak d; when the 
cruſt is enough draw it. . 


Another. 


"x AKE four quarts of new milk and rennet very 
cold, and when it is come to curd and whey 
gently,then take half a pound of butterand rub it to 
the curd; then boil a point of cream with a blade of 
mace and cinamon, and as much grated Naple-biſket 
as will make it of the thickneſs of a 3 
and when it is almoſt cold put it to your curd; then 
put in a ſpoonful or two of ſack, and as many cur- 
rants as you like, and put them into a puft-paſte. 


To make Cheeſe-cakes without Curd. 


| EAT two eggs very well, then put as much 

B flour as will make them thick; then beat three 
eggs more very well, and put to the other, with a 
pint of cream andfhalf a pound of butter; ſet it over 
the fire, and when it boils put in your two eggs and 
flour, and ſtir them well, and let them boil till they 
be pretty thick; then take it off the fire, and ſea- 
ſon it with ſugar, a little ſalt and nutmeg, put in 
_— and bake them 1n pattipans, as you do 
others. . 


To make a Cabbage-letture-Pye. 


AKE ſome of the largeſt and hardeſt cabbage» 
lettuce you can get, boil them in ſalt and 
water till they are tender, then lay them in a colan- 
der to drain dry; then have your paſte laid in your 
pattipan ready, and lay butter on the bottom; then 


lay 
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put in the reſt of your butter. 
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lay in your lettuce, and ſome artichoke-bottoms, and 
ſome large pieces of marrow, and the yolks of eight 
hard eggs, and ſome ſcalded ſorrel; bake it, and 
when it comes out of the oven, cut open the lid, and 
pour in a caudle made with white-wine and ſugar, 


and thicken'd with eggs; ſo ſerve it hot. 


To make the light Wigs. 


FAKE a pound and half of flour, and half a 
Pint of miſk made warm, mix theſe together, 

cover 1t up, and let it lie by the fire half an 
hour ; then take half a pound of ſugar and half a 
pound of butter, then work theſe in the paſte, and 
make it into wigs, with as little flour as poſſible; 


let the oven be pretty quick, and they will riſe very 


much. 
To make little Plumb-cakes. 


AK E two pounds of flour 2 * in the oven, 

and half a pound of ſugar finely powder d, 
four yolks of eggs, two whites, half a pound of but- 
ter waſh'd with roſe- water, fix ſpoonfuls of cream 
warmed, a pound and half of currants unwaſh'd, 
but pick d and rubb'd very clean in a cloth; mix 
all together and make them up in cakes, and bake 
them up in an oven almoſt as hat as for manchet ; 
tet them ſtand half an hour, till they be colour'd on 
both ſides; then take down the oven- lid, and let 
them ſtand a little to ſoak. 


To male Puff-paſpe. 


O a peck of flour you muſt have three quar- 

ters the weght in butter; dry your flour well, 

and lay it on a table; make a hole, and put in it a 
dozen whites of eggs well beaten, but firſt break in- 
to it a third part of your butter; then with water 
make up your paſte, then roll it out, and by degrees 


To 


* 


/ 
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— make a Hare-Pye. | 
ve your hare, waſh her and dry her, and 
p 


bone her; ſeaſon the fleſh with pepper, ſalt, and 

ice, and beat it fine in a ſtone mortar; do a young 

pig at the ſame time and in the ſame manner; then 

make your pye, and lay a layer of pig and a layer 

of hare till it is full; put butter at the bottom and 
on the top ; bake 3 hours: it 1s good hot or cold, 


= Another. 


ONE your hare as whole as you can, then 

lard it with th fat of dry'd bacon, firſt dipt 
in vinegar and pepper, then ſeaſon it with pepper 
and ſalt, a little mace, and a clove or two; put it 
into a diſh with puff-paſte, and have in readineſs 
gravy, or ſtrong broth made with the bones, and 
put it in juſt as you ſet it in the oven; and when it 
comes out, pour in ſome butter melted with ſtrong 
broth and wine; but before you pour it in, taſte 
how the pye is ſeaſon'd; and if it wants, you may 
ſeaſon the liquor accordingly ; if you pleaſe you 
may lay ſlices of butter upon the hare before it goes 
into thewoven, which I think beſt, inſtead of the 
melted butter: after, a glaſs of claret does well, 
juſt before you ſerve it. To ſeven pounds of lean 
veniſon, without bones, put two ounces and a half 
of ſalt, and half an ounce of pepper, to ſeaſon this 
in proportion; ſome chuſe to put in the legs and 
wings with the bones; divide them at every joint, 
and take the bones of the body, only cracking the 
other bones in the limbs. * 


To ice Tarts. 


TY KE alittle yolk of egg and melted butter, 
beat it very well together, and with a feather 
waſh over your tarts, and ſift ſugar on them juſt 
as you put them in the oven, | 1 

0 
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To. make an Olio-Pye. 


"TAKE a fillet of veal, cut it in large thin ſlices, 
and beat it with a rolling-pin ; have: ready 
ſome forc'd-meat made with veal and ſuet, grated 
bread, grated lemon-peel, ſome nutmeg, the yolks 
of two or three hard eggs ; ſpread the forc'd-meat 
all over your collops, and roll them up, and place 
them in your 565 with yolks of hard eggs, lumps 
of marrow, and ſome water; fd lid it and bake it; 
and when it is bak'd, put in a caudle of ſtrong 
gravy, white-wine and butter. 


To make very good Wigs. 


T AKE a quarter of a peck of the fineſt flour, 
& rub into it three quarters of a pound of freſh 


butter, till it is like grated bread, ſomething more 
than half a pound of ſugar, half a nutmeg, and half 
2 race of ginger grated, three eggs, yolks and whates, 
beaten very well, and put to them half a pint of 
thick ale-yeaſt, and three or four ſpoonfuls of ſack, 
make a hole in your flour, and pour in your'yeaſt 
and eggs, and as much milk juſt warm as will make 
ũt into a light paſte; let it ſtand before the fire to 
riſe half an hour, then make it into a dqzen and 
half of wigs; waſh them over with eggs juſt as they 
go into the oven; a quick oven and half an hour 


will bake them. 


To make Almond Cheeſe-cakes. 


WAK E a good handful or more of almonds, 
1 blanch them in warm water, and throw them 
in cold; pound them fine, and in the pounding put 
a little ſack, or orange-flower-water, to keep them 
from oiling; then put to your almonds the yolks of 
two hard eggs, and beat them together; beat the 
yolks of ſix eggs, the whites of three, and mix with 
your almonds, and half a pound of butter melted, 
and, ſugar to your taſte; mix all well together, and 
uſe it as other cheeſe-cake ſtuff. T 

; "M! 
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To make 4 Lumber-pye. | 


ARBOIL the umbles of a deer, ctear all the fat 
P from them, and put more than their weight in 

-ſuet, and ſhred it together very ſmall; then 
put to it half a pound of ſugar, and ſeaſon with 
cloves, mace, nutmeg, ſalt, to your taſte; and put 
in a pint of ſack, and half as much elaret, and two 
pounds of currants waſh'd and pick dg mix alt well 
together, and bake it in puff or other paſte. * © 


| To make Lemon Cheeſe-cakes 


AKE two large lemons, grate off the peel of 

both, and ſqueeze out the juice of one; add 
to it half a pound of fine ſugar, twelve yolks of 
eggs, eight whites well beaten; then melt half a 
pound of butter in four or five ſpoonfuls of creams 
then ſtir it all together and ſet it over the fire, ſtir- 
ring it till it begins to be pretty thick; then take 
it off, and when it is cold, fill your pattipans little 
more than half full; put a fine paſte very thin at the 
bottom of the pattipans: half an hour with a quick 
oven will bake them. n 


To make Cream: cbegſe with old Cheſhire. 


AK E a pound and a half of old cheſhire- 
cheeſe, ſhave it all very thin, then put it in 

a mortar, and add to it a quarter of an ounce of 
mace beaten fine and ſifted, half a pound of freſh 
butter, and a glaſs of ſack; mix and beat all theſe 
together till they are perfectly incorporated; then 
put it in a pꝰt what thickneſs you pleaſe, and cut it 
on in ſlices for cream-cheeſe, and ſerve it with the 
elert. 
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All Sorts of CAKES, 
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To make a rich great Cale. 
E a peck of flour well dry'd, an ounce of 
1 cloves and mace, half an qunce of nutmegs, 

as much cinamon; beat the ſpice well, and mix 
them with your flour, and a pound and half of ſu - 
gar, and a little ſalt, and thirteen pounds of currants 
well waſh'd, pick d and dry'd, and three pounds of 
raiſins ſtoned and cut into ſmall pieces, mix all theſe 
well together; then make five pints of cream almoſt 
calding hot, and put into it pounds of freſh 
butter; then beat the polks of twenty eggs, three 
pints of good ale-yeaſt, a pint of ſack, a quarter of 
a pant of orange-flower-water, three grains of muſk, 
and fix grains of ambergreaſe; mix theſe together, 
and ſtir them into your cream and butter; then 
mix all in the cake, and ſet it an hour before the 
fire to riſe, before you put it into your hoop z mix 
your ſweet-meats in it, two pounds of citron, and 
one pound of candied orange and lemon-peel, cut 

in ſmall pieces; you muſt bake it in a deep hoop; 
butter the ſides, and put two papers at the bottom, 
and flour it, and put in your cake; it muſt have 
a quick oven, four hours will- bake it z when 1t 1s 
drawn, ice it over the tops and ſides; take two 
pounds of double refin'd ſugar beat and ſifted, and 
the whites of ſix eggs beaten to a froth, with three 
or four ſpoonfuls of orange-flower-water, and three 
grains o ſk and ambergreaſe together; put all 
theſe in a tone mortar, and beat them with a woo- 
den peſtle till it is as white as ſnow, and with a bruſh 
or bunch of feathers ſpread it all over the cake, and 

ut it in the oven to dry, but take care the oven 

oes not di ſcolbur it; when it is cold paper it; it 
will keep good five or ſix weeks, ng 
mw A Plumb. 
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Ie 
 TTRAKE fix pounds of currants, five pounds of 

flour, an ounce of cloves and mace, à little 
cinamon, half an ounce of nutmegs, half a pound 

of pounded and blanched almonds, half a pound of 
ſugar, three quarters of a pound of fliced' citron, 
lemon and orange-peel, halt a pint of ſack; a little 

" honey-water, and a quart of ale-yeaſt, a quart of 

cream, a pound and half of butter melted and poured 

into the middle thereof; then ſtrew a little flour 

thereon, and let it lie toriſe; then work it well to- 

gether, and lay it before the fire to riſe; then work 

it up till it is very ſmooth; then put it in an hoop, 
with a paper floured at the bottom. 


A good Seed-Cake. 


AKE five pounds of fine flour well dry'd, and 
four pounds of ſingle-refin'd: ſugar beaten and 

ſift | 
| 


ed, mix the ſugar and flour together, and ſift 
them through a hair- ſieve; then waſh four pounds of 
butter in eight ſpoonfuls of roſe or orange-flower- 
water; you muſt work the butter with your hand till 
it is like cream; beat Foun eggs, half the whites, 
and put to them fix ſpaonfuls ot ſack : then put in 
your flour, a little at a time, keeping ſtirring with 
our hand all the time; you muſt not begin mixing 
it till the oven is almoſt hot; you mult let it lie a 
little while before you put the Cake into the hoop g 
when S ready to put it into the oven, put ino 
it eight ounces of candied orange peel ſliced, and as 
much citron, and a pound and halt of carraway- 
comfits; mix all well together, and Mr it in the 
hoop, which muſt be prepared at bottom, and but- 
ter d; the oven muſt be quick; it will take two cr 
three hours baking; you may ice it if you pleaſe. 


„ Anothey — « 
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Another Seed-cake. 


AKE Teven pounds of fine flour well dried, 
and mix with it a pound of ſugar beaten and 
ſifted, and three nutmegs grated z and rub three 
pounds of butter into the flour; then beat the yolks 
of eight eggs, the whites of but four, and mix with 
them a little roſe water, and a quart of cream blood 
warm, and a quart of ale-yeaſt, and a little ſalt, 
rain all into your flour, and put a pint of ſack in 
with it, and make up your Cake, and put it into a 
butter d cloth, and lay it half an hour before the 
fire to riſe; the mean while fit your paper, and but- 
ter your hoop; then take a pound and three quarters 
of biſket-comfit, and a pound and half of citron cut 
in ſmall pieces, and mix theſe in your Cake, and 
ut into your hoop, run a knife croſs down to the 
—— z a quick oven, and near three hours will 


bake it. 
Another. 


R two pound of flour, then put two pound 

of butter into it; beat ten eggs, leave out half 
the whites; then put to them eight ſpoonfuls of 
cream, fix of ale- yeaſt, run it through a ſieve, into 
the batter, and work them well together, and lay it 
a quarter of an hour before the fire; then work into 
it a pound of rough carraways; leſs than an hour 


bakes it. 
| A Plumb-cake. 


AKE five pound of fine flour, and put to it 

g half a pound of ſugar; and of nutmegs, cloves, 
and mace finely beaten, of each half an ounce, and 
a little ſalt, mix theſe well together; then take a 
quart of cream, let it boil, and take it off, and cut 
into it three pound of freſh butter, let it ſtand till 
tis melted, and when tis blood-warm, mix with it 
a quart of ale- yeaſt, and a pint of ſack, and twenty 
eggs, ten whites well beaten ; put ſix pound of cur- 
4 * 8 rants 
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rants to your flour, and make a hole in the middle, 
.and pour in the milk and other things, and make up 
your Cake, mixing it well with your hands; cover. . 
it warm, and ſet it before the fire to riſe for half an 
hour ; then put it in the hoop, if the oven be hot, 
two hours will bake it; the oven muſt be quick; 
you may perfume it with ambergreaſe, or put ſweet- 
meats in it if you pleaſe, Ice it when cold, and pa- 
per it up. : ES I, | 

An ordinary Cake to eat with Butter. 
2 two pound of flour, and rub into it half 

a a pound of butter; then put to it fome ſpice, 
a little ſalt, a quarter and a half of ſugar, and half a 
pound of raiſins ſtoned, and half a pound of cur- 
rants; make theſe into a Cake, with half a pint of 
ale-yeaſt, and four eggs, and as much warm milk as 
you ſee convenient; mix it well together, an hour 
and half will bake it. This Cake 1s good to cat with 
butter for breakfaſts, | \ 


A French Cake to eat hot. 


TAKE a dozen of eggs, and a quart of cream, 
and as much flour as will make it into a thick 
batter; put to it a pound of melted butter, half a 
pint of ſack, one nutmeg grated, mix it well, and 
let it ſtand three or four hours; then bake it in a 
quick oven, and when you take it out, ſlit it an two, 
and pour a pound of butter on it melted with roſe- 
water; cover it with the other half, and ſerve it 


up hot. n 
To make Portugal Cakes. 10 


AKE a pound and quarter of fine flour well 
dried, and break a pound of butter into the 
flour, and rub it in, add a pound of loaf-ſugar bear 
ten and ſifted, a nutmeg grated, four perfumed 
plumbs, or ſome ambergreaſe, mix theſe well toge» 
ther, and beat ſeven eggs, but four whites, wick 
three ſpoonfuls of W z mb 

2 ; 
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theſe together, and beat them up an hour; butter 
your little pans, and juſt as they are going into the 
oven, fill them half full, and ſearce ſome fine ſugar 
over them; little more than a quarter of an hour 
will bake them. You may put a handful of cur- 
rants into ſome of them; take them out of the pans 
as ſoon as they are drawn, keep them dry, they will 
keep good three months. 0 | 


To make Fumbals. 


ARE the whites of three eggs, beat them 
- & | well, and take off the froth; then take a lit - 
tle milk, and a little flour, near a pound, as much 
ſugar ſifted, and a few carraway- ſeeds beaten very 
fine; work all theſe in a very ſtiff paſte, and make 
them into what form you pleaſe: Bake them on 
white paper. | 


To make March-pane. 


AK E a pound of Ferdan almonds, blanch and 

beat them 1n a marble mortar very fine; then 

put to them three quarters of a pound of double-re- 
fin'd fugar, and beat them with a few drops of o- 
range-flower-water ; beat all together till *tis a very 
= paſte, then roll it into what ſhape = pleaſe ; 
uft a little fine ſugar under it as you roll it to keep 
it from ſticking. To ice it, ſearce double-refin'd 
ſugar as fine as flour, wet it with roſe-water, and 
mix it well together, and with a bruſh or bunch of 
feathers ſpread it over your March-pane: Bake them 
in an oven that is not too hot; put wafer-paper at 
the bottom, and white paper under that, ſo keep 
them for uſe. 


To make Almond Puffs. 


[TAKE half a pound of Fordan almonds, blanch 
and beat them very fine with three or four 


24900 8 * monds, 


* — 
— — 


— 


ters of a pound of double: refinꝰd ſugar beaten and 


ſifted, and a little fine flour, and put to it; roltut 
in what ſhape you pleaſe; lay them on white paper, 


and put them in an oven gently hot, and when they 
are baked enough, take them off the papers, and put 
them on a ſieve to dry in the oven, when tis almoſt 


cold. Wa hon tg 

To make Biskets. 
FAKE a pound of loaf-ſugar beaten and ſifted" 
and half a pound of almonds blanch'd and beat 
in a mortar, with the whites of five or ſix eggs; put 
your ſugar in a baſon, with the yolks of five eggs, 
when they are both mingled, ftrew in your Ame 
then put in a quarter of a pound of flour, and fill 
your pans faſt; butter them, and put them into the 
oven; ſtrew ſugar over them, bake them quick, and 
then turn them on a paper, and put them again into 
the oven to harden.” 


: To make little hollow Bikers. 
B EAT ſix eggs very well with a ſpoonful of roſe- 


water, then put in a pound and two ounces of 
loaf-ſugar beaten and ſifted , ſtir it together till tis 


well mixed in the eggs; then put in as much flour - 


as will make it thick enough to lay out in drops upon 


ſheets of white paper; ſtir it well together till you - 


are ready to drop it on your paper; then beat a little 
very fine ſugar and put into a lawn ſieve, and ſift 
ſome on them, the oven muſt not be too hot, and as 
ſoon as they are baked, whilſt they are hot, pull off 
the papers from them, and put them in a ſieve, and 
ſet them in an oven to dry; keep them in boxes 
with papers between. | | 


To make Wigs 


TAKE two pound of flour, and a quarter of a 
pound of butter, as much ſugar, a nutmeg, 


L 3 grated, 
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monds, and beat it together; thei take three quis... 


* * 


* 
: LY 


* 
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grated,.a little cloves and mace, and a quarter of an 


_ ounce of carraway-ſeeds, cream and yeaſt as much 


as will make it up into a pretty light paſte; make 


em up, and ſet them by the fire to-riſe till the oven 
de ready; they will quickly be baked. 


To male Gingerbread 


T* AKE a pound and half of London treacle, two 
eggs beaten, half a pound of brown ſugar, one 
ounce of ginger beaten and fifted ; of cloves, mace 
and nutmegs all together half an ounce, beaten "ay 
fine, coriander-ſeeds and carraway-ſeeds of each half 


an ounce, two pound of butter melted ; mix all theſe 


together, with as much flour as will knead it into a 
pretty ſtiff paſte ; then roll it out, and cut it into 


| what form you pleaſe ; bake it in a quick oven on 


tin- plates; a little time will bake it. 


Another /ort of Gingerbread. 10 


AK E half a pound of almonds, blanch and 
beat them till they have done ſhining; beat 
them with a ſpoonful or two of orange-flower-wa- 
ter, put in half an ounce of beaten ginger, and a 
quarter of an ounce of cinamon powder d; work it 


to a paſte with double-refined ſugar beaten and ſift» 


ed; then roll it out, and lay it on papers to dry in 


. 
. 


an oven after pies are drawn. 


T? one pound of flour, three quarters of a pound 
of ſugar, and an ounce of nutmegs, ginger 


and cinamon together beaten and ſifted; a quarter 


of a pound of candy d orange-peels or freſh peel cut 
in ſmall ſtripes ; two ounces of ſweet butter rubb'd 
in the flour; take the yolks of two eggs, beat with 
eight ſpoonfuls of ſack, and ſix of yeaſt, make it up 
in a ſtiff paſte; roll it thin, and cut it with a glaſs; 
bake them, and keep them dry. | 1 
| : 0 


— 


To make Dutch Gingerbreall.. 
T*AKE four pounds of flour, and mit wit it 
1 two ounces and half of beaten ginger, then rub 
in a quarter of a pound of butter, and add to it two 
ounces of carraway-ſeeds, two ounces of orange-peel 
dry'd and rubb'd to powder, a few coriander-ſceds 
bruiſed, two eggs, then mix all up in a Miff paſte 
with two pound and a quarter of treacle; beat it 
very well with a rolling-pin, and make it up into 
thirty cakes ; put in a candied citron; prick them 
with a fork; butter papers three double, one white 
and two brown ; waſh them over with the white of 


an egg; put em into an oven not too hot for three 


quarters of an hour. 


To make Buns. 
WARE two pounds of fine flour, a pint of ales 


yeaſt, put a little ſack in the yeaſt and three 


eggs beaten, knead all theſe together with a little 
warm milk, a little nutmeg, and a litle falt;z then 
lay it before the fire till it riſe very light; then 


knead in a pound of freſh butter, and a pound ef | 


round carraway-comfits, and bake them in a quick 
oven on floured papers in what ſhape you pleale. 


To make French Bread. 


AKE half a peck of fine flour, put to it fir 
| yolks of eggs, and four whites, a little ſalt, 
a pint of good ale-yeaſt, and as much new milk, 
made a little warm, as will make it a thin light 
paſte; ſtir it about with your hand, but by no means 
knead it; then have ready ſix wooden quart diſhes, 
and fill them with dough ; let them ſtand a quarter 
of an hour to heave, and then turn them out into 
the oven; and when they are bak'd, raſp them: the 
oven muſt be quick. . 


L 4 To 


1 
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. To make Wigs. 


TAKE three pounds and a half of flour, and 

three quarters of a pound of butter, and rub 

it into the flour till none of it be ſeen; then take a. 
pint or more of new milk and make it very warm, 
and half a pint of new ale-yeaſt, then make it into 
a light paſte z put in carraway-ſecds, and what ſpice 
you pleaſe; then make it up, and lay it before the 
fire to riſe; then work in three quarters of a pound 
of Tugar, and then roll them into what form you 
Aeaſe, pretty thin, and put them on tin 299 and 
hold them before the oven to riſe again, before you 
ſet them in; your oven muſt be pretty quick. 


To make Gingerbread. 


AKE three pounds of fine flour, and the rin 

of a lemon dry'd and beaten to powder, hal 
a pound of ſugar, or more, as you like it, and an 
ounce and halt of beaten ginger; mix all theſe well 
together, and wet it pretty ſtiff with nothing but 
treacle; make it into long rolls or cakes, as you 
pleaſe; you may put candied orange-peel and citron 
in it: butter your paper you bake it on, and let it 

be bak'd hard, | 


To make Shrewsberry Cakes. 


1 i AKE to one pound of ſugar three pounds of 
A the fineſt flour, a nutmeg grated, fome beaten 
cinamon; the ſugar and ſpice muſt be ſifted into the 
flour, ind wet it with three eggs, and as much melt- 
ed butter as will make it of a good thickneſs to roll 
into a paſte; mould it well and roll it, and cut it 
into what ſhape you pleaſe; perfume them, and 
prick them before they go into the oven. 


To make Almond Cakes. 


„ E a round of Almonds, blanch, and beat 
them exceeding fine with a litile roſe or - 


range-flower-water ; then beat three eggs, but two 
whites, 
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whites , and put to them a pound of ſugar ſifted'y 
and then put in your almonds, and beat all togey 
ther very well; put ſheets of white paper, and lay 
the cakes in what form you pleaſe, and bake them; 
Jou may perfume them if you like it; bake them 

na cool oven. l 2 | 4 , 


To make Drop Bisket. 


FAKE eight 388, and one pound of double 
2 refind ſu eaten fine, and twelve ounces 
of fine flour well dry'd; beat your eggs very well, 
then put in your ſugar and beat it, and then your 
flour y degrees, and beat it all very well together 
for an hour without ceaſing; your oven muſt be as 
hot as for half-penny bread; then flour ſume ſheets 
of tin, and drop your biſket what bigneſs you pleaſe, 
and put them in the oven as faſt as you can; and 
when you ſee them riſe, watch them; and if they 
begin to colour, take them out again, and put in 
more; and if the firſt is not enough; put them in 
again; if they are right done, they will have a 
white ice on them; you may put in carraway-ſeeds 
if you pleaſe z when they are all bak'd, put them 
all in the oven again till they are very dry, and 
keep them in your ſtove. 


| To make little Cracknels. 


'F* AK E three pounds of flour finely dry'd, three 
ounces of lemon and orange-peel dry'd, and 
beaten to a powder, and an ounce of coriander-ſeeds 
beaten and ſearced, and three pounds of double re- 
fin'd ſugar beaten fine and ſearced ; mix theſe toge-» 
ther with fifteen. eggs, half of the whites taken out, 
a quarter of a pint of roſe-water, as much orange- 
flower-water ; beat the eggs and water well toge> 
ther, then put in your orange-peel and coriander- 
ſeeds, and beat it again very well with two ſpoons, 
one in each hand; then beat your ſugar in by little 
and little, then your flour by a little at a W ſo 

t 


* 
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beat with both ſpoons an hour junger; then ftrew 


ſugar on papers, and drop them the bigneſs'of a 
walnut, and ſet them in the oven; the oven muſt 
be hotter than when pyes are drawn; do not touch 
them with your fingers before they are bak d; let 
the oven be ready for them againſt they are done; 
be careful the oven does not colour them. 


To make the thin Dutch Biclet. 


| AKE five pounds of flour and two ounces of 
| carraway- ſeeds, half a pound of ſugar, and 
ſomething more than a pint of milk; warm the 
milk, and put into it three quarters of a pound of 
bytterz then make a hole in the. middle of your 
flour, and put in a full pint of good ale- yeaſt; then 
pour in the butter and milk, and make theſe into 
a paſte, and let it ſtand a quarter of an hour by the 
fire to riſe; then mould it, and roll it into cakes 
pretty thin; prick them all over pretty much, or 
they wall bliſter, ſo bake them a quarter of an hour. 


To make an ordinary Seed-cake. 
fin ſix pounds of fine flour, rub into it a 
and t 


- thimble-full of carraway-ſeeds finely beaten, 
wo nutmegs grated, and mace beaten; then 
heat a quart of cream hot enough to melt a pound 
of butter in it, and when it is no more than blood- 
warm, mix your cream and butter with a pint of 
 ale-yeaſt, and then wet your flour with it; 
make it pretty thin; juſt before it goes into the 
oven, put in a pound of rough carraways, and ſome 
eitron ſliced thin; three quarters of an hour in a 
quick oven will bake it. 


| To make ordinary Wips. 

AKE three pounds and a half of fine flour, 
T and three quarters of a pound of butter, rub 
it into the flour till none of it be ſeen; then take 4 
pint or more of new milk, and make it very warm, 


and three quarters of a pint of ale- yeaſt, and with 
$$. theſe 


— — * 
by . 
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theſe make it into a light paſte, and put in carraway<- 
Needs, or what ſpice you pleaſe; then ſet it before 
the fire to riſe, then mix an it three quarters of a 

1 or of ſugar, then roll them up pretty thin, and 
WW. - hen put them on tin plates, and hold them before 
it the fire to riſe again, or before the oven; 1 
f i oven be pretty quick, and they will Toon d. 


A good Seed. calese. 


4 ARE two pronds of the fineſt flour well dry d, 
T two pounds of freſh butter rubb'd well in, ten 
| eggs, leave out five whites, three ſpoonfuls of cream, 
four ſpoonfuls of good yeaſt, mix all well together 
and ſet it to the fire, not too near; when it is well 
Fiſn put in a pound of carraway-comfits; an hour 
and a quarter will bake it. 2 
To make the Marlborough Cake. 
AK E eight eggs, yolks and whites, beat and 
ſtrain them, and put to them a pound of ſu- 
ar beaten and ſifted; beat it three quarters of an 
our together, then put in three quarters of a pound 
of flour well dry'd, and two ounces of carraway- 
ſeeds ; beat it all well together, and bake it in a 
quick oven in broad tin pans. 53 
... Another Sort of little Cakes. _ 
AKE a pound of flour and a pound of butter, 
rub the butter into the flour, two ſpoonfuls of. ; 
yeaſt and two eggs, make it up into a paſte; flick 
white paper, roll your paſte out the thickneſs of a 
crown, cut them out with the top of a tin caniſter, 
fift fine ſugar over them, and lay them on the ſlicæ d 
paper; bake them after tarts an hour. \ 2 
To make the white Cake. 1 ; 
TALE three quarts of the fineft flour, a pound 
= and half of butter, a pint of thick cream; half 
a pint of ale-yeaſt, half a quarter of a pint of roſe- 
water and ſack together, a quarter of an ounce of 
i mace, 
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mace, nine eggs, abating four whites, beat them 
well, five ounces of double refin'd ſugar; mix the 
ſugar and ſpice and a very little ſalt with your dry 
flour, and keep out half a pint of the flour to ſtrew 
over the cake; when it is all mix'd, melt the butter 
in the cream; when it is a little cool, ſtrain the eggs 
into it, yeaſt, &c. make a hole in the midſt of the 
flour, and pour all the wetting in, ſtirring it round 
with your hand all one way till well mix d; ftrew 
on the flour that was ſav'd out, and ſet it before the 
fire to riſe, cover'd over with a cloth; let it ſtand 
fo a quarter of an hour; you muſt have in readineſs 
three pounds and half of currants, waſh'd and pick'd, 
and well dry'd in a cloth; mingle them in the paſte 
without kneading ; put it in a tin hoop, ſet it in a 
quick oven or it will not riſe; it muſt ſtand an hour 
and half in the oven. 1 N 


L. To make another ſort of Gingerbread. 


5 AK E a pound and a half of London-treacle, 
1 two eggs beaten, a pound of butter, melted, 
half a pound of brown ſugar, an ounce of beaten 
ginger, and of cloves, mace, coriander -ſeeds and 
carraway-ſeeds, of each half an ounce; mix all theſe 
together with as much flour as will knead it into a 
paſte; roll it out, and cut it into what form you 
pleaſe; bake it in a quick oven on tin plates; a lits 
tle time will bake it. ch 571 


To make Biskets.” 


1 a quart of flour take a quarter of a pound 

J of butter, and a quarter of a pound of ſugar, 
one egg, and what carraway- ſeeds you pleaſe, wet 
the milk as ſtiff as you can, then roll them out very 
thin, cut them with a ſmall glaſs, bake them on tin 
plates; your oven muſt be ſlack; prick them very 
well juſt as you ſet them in, and keep them dry. 
when bak dt. 15 
| 4 
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To make brown. French Loaves. *-\ 


AKE a peck of coarſe flour, and as much of 
tze raſpings of bread beaten and ſifted as wilt 
make it look brown, then wet it with a pint of good 
yeaſt, and as much milk and water warm as will 
wet it pretty ſtiff; mix it well, and ſet it before the 
fire to riſe; make it into ſix loaves; make it up as 
light as you can, and bake it well in a quick oven, 


| To make the hard Bigket. 
T AK E half a peck of fine flour, one ounce of 


carraway- ſeeds, the whites of two. eggs, a 
quarter of a pint of ale-yeaſt, and as much warm 
water as will make it into a ſtiff paſte; then make 
it in long rolls, bake it an hour; the next day pare 
it round, then ſlice it in thin flices, about half an 
inch thick; dry it in the oven; then draw it and 
turn it, and dry the other fide; they will keep the 
whole year. Fa” 


To make Whetſtone Cakes. 


AK E half a pound of fine flour, and half a 
pound of loaf-ſugar ſearced, a ſpoonful of car- 
raway- ſeeds dry'd, the yolk of one egg, the whites 
of three, a little roſe-water, with amhergreaſe diſſol- 
ved in it; mix it together, and roll it out as thin 
as a wafer, cut them with a glaſs, lay them on flour- 
ed-paper, and bake them in a ſlow oven. 


To make a good Plumb Cake. 46 


AKE four pounds of flour, put to it-half a 
pound of loaf-ſugar beaten and ſifted, of mace 
and nutmegs half an ounce beaten fine, a little ſalt; 
beat the yolks of thirty eggs, the whites of fifteen 
a Pint and half of ale-yeaft, three quarters of a pint 
of ſack, with two grains of ambergreaſe and two 
of muſk ſteept in it five or ſix hours; then take a 
large pint of thick cream, ſet it'on the fire, and put 
in 
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in two pounds of butter to melt, but not boil; then 
put your flour in a bowl, make a hole in the midſt, 


and pour in your yeaſt, ſack, cream, and eggs; mix 
it well with your hands, make it up, not too ſtiff, 


ſet it to the fire a quarter of an hour to riſe; then 8 - 
put in ſeven pounds of currants pick'd and * 9 
in warm water, then dry'd in a coarſe cloth, an "i 


kept warm till you put them into your cake, which 
mix in as faſt as you can, and put candied lemon, 
orange and citron in it; put it in your hoop, which 
muſt be ready butter'd and fix'd; ſet it in a quick | 
| oven, bake it two hours or more; when it is near | 
| cold ice it. Wah vn 


Another  Plumb-cake. 
T AKE four ponnds of flour, four pounds of 


currants, and twelve eggs, half the whites 

taken out, near a pint of yeaſt, a pound and half of 

butter, a good half pint of cream, three quarters of I 
a pound of loaf-ſugar, beaten mace, nutmegs and 
cinnamon, half an ounce, beaten fine; mingle the 
ſpices and ſugar with the flour; beat the eggs well, 
and put to them a quarter of a pint of roſe-water, 
that had a little muſk and ambergreaſe diſſolved in 

it; put the butter and cream into a Jug, and put it 

in a pot of boiling water to melt; when you have 
mix'd the cake, ſtrew a little flour over it; cover it 
with a very hot napkin, and ſet it before the fire 
to riſe, butter and flour your hoop, and juſt as 
your oven 1s ready, put your currants into boiling 
water to plump; dry them in a hot cloth, and mix 
them in your cake; you may put in half a pound 
of candied orange, and lemon, and citron; let not 
our oven be too hot, two hours will bake it, three 
of it is double the quantity; mix it with a broad 
pudding: ſtick, not with your hands; when your 
cake is juſt drawn, pour all over it a gill of brandy 
or ſack; then ice it. * 
| Anot ber 


 tnother Plumb-cake with Almonds.” + 
AKE four pounds of fine flour dry'd well, five 
pounds of currants well pick d and rubb d, but 
not wall'd, five pounds of butter waſh'd and beaten 
in orange-flower-water and ſack, two pounds of al- 
monds beaten very fine, four pounds of eggs weigh- 
ed, half the whites taken out, three pounds ot double 
refin'd fugar, three nutmegs grated, a little ginger, 
a quarter of an ounce of mace, -as much cloves finely 
beaten, a quarter of a pint of the beſt brandy; the 
butter muſt be beaten to cream, then put in your 
flour and all the reſt of the things, beating it till 
you put it in the oven; four hours will bake it, the 
oven muſt be very quick; put in orange, lemon- 
peel candied, and citron, as you like. 


A rich Seed-cake, call'd the Mun Cake. 
AK E four pounds of your fineſt flour, and 


three pounds of double-refin'd ſugar beaten _ 


and ſifted, mix them together, and dry them by the 
fire till you prepare your other materials. Take 
four pounds of butter, beat it in your hands till it is 
very ſoft like cream, then beat thirty-five eggs, leave 
out ſixteen whites, ang ſtrain out the treddles of the 
reſt, and beat them and the butter together till all 
2 like butter; put in four or five ſpoonfuls 
ot roſe or orange- flower- water, and beat it again; 
then take your flour and ſugar, with ſix ounces of 
carraway-leeds, and ſtrew it in by degrees, beating 
it up all the time for two hours together; you may 
put in as much tincture of cinamon or ambergreaſe 
as you pleaſe; butter your hoop, and let it ſtand 
three hours in a moderate oven. 


To ice a great Cake. 


AK E two pounds of the fineſt double-refin'd 
ſugar, beat and ſift it very fine, and likewiſe 

beat and ſift a little ſtarch and mix with it; then 
beat ſix whites of eggs to a froth, and put to it ſome 
| Sum- 


| : 
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—— z the gum muſt be ſteep'd in orange» 
ower- water; then mix and beat all theſe together 
two hours, and put it on your cake; when it is ba- 
ked, ſet it in the oven a quarter of an hour. 


Another Seed. cale. 


* AKE a pound of flour, dry it by the fire, add 
.A to it a pound of fine ſugar beaten and ſifted; 
then take a pound and a quarter of butter, and work 
it in your hand-till it is like cream ; beat the yolks 
of ten eggs, the whites of ſix; mix all theſe toge- 


ther with an ounce and half of carraway-ſeeds, and 


a - ome of a pint of brandy ; it muſt not ſtand to 
_ TUE, | 


N 
CREAMS and IELLIES. 


| Lemon Cream. 


AKE five large lemons, and ſqueeze out the 

| Juice, and the whites of ſix eggs well beaten, 
ten ounces of double refin'd ſugar beaten very fine, 
and twenty ſpoonfuls of ſpring-water; mix all to- 
gether and ſtrain it through a Jelly-bag ; ſet it over 
a gentle fire, ſcum it very well; when it is as hot 
as you can bear your finger in it, take it off, and 
ur it into glaſſes; put ſhreds of lemon-peel into 


ome of the glaſſes. 


| Another Lemon Cream. 
3 the juice of four large lemons, and half 


a pint of water, and a pound of double refind 


ſugar beaten fine, and the whites of ſeven eggs, and 
the yolk of one beaten very well; mix all together, 
and ſtrain it, and ſet it on a gentle fire, ſtirring it 
all the while, and ſcum it clean ; put into it the 


peel of one lemon when it is very hot, but not gu 4. 
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take out the lemon peel, and pour it into Chin 
panes oo | W 


To make Orange Cem. 
AK E a pint of the juice of Sevil Oranges, put 
to it the yolks of ſix eggs, the whites of four; 
beat the eggs very well, and ſtrain them and the 


juice together; add to it a pound of double-retig'd 


ſugar beaten and ſifted; ſet all theſe together on a 
bf fire, and put the peel of half an orange into it, 
keep it ſtirring all the while, and when tis almoſt 
ready to boil, take out the orange-peel, and pour 
out the cream into Glaſſes or Chima-diſhes. 


To make Gooſeberry Cream. 


"ot AKE two quarts of Gooſe-berries, put to them 
12 as much water as will cover them; let them 
boil all to maſh, then run them through a ſieve with 
a ſpoon; to a quart of the pulp, you muſt have ſix 
eggs well beaten, and when the pulp is hot, put in 
an ounce of freſh butter, ſweeten it to your taſte, 
and put in your eggs, and ſtir them over a gentle 
fire till they grow thick; then ſt it by, and when 
*tis almoſt cold, put into it two ſpoonfuls of juice of 
ſpinage, and a ſpoonful of orange-flower-water"or 
Aack, ſtir it well together, and put it in your baſons 
when tis cold ſerve ir to the table. | 
Some love the Gooſeberries only maſhed, not 
pulped through a ſieve, and put the butter, and eggs, 
and ſugar as the other, but no juice of ſpinage. 


To make Barley Cream. | 


AK E a ſmall quantity of pearl-barley, and boil 
it in milk and water till *tis tender: then ſtrain 


the liquor from it, and put your barley into a quart. 


of Cream, and let it boil a little; then take the 


whites of five eggs, and the yolk of one beaten with 


a ſpoonful of fine flour, and two ſpoonfuls of orange- 
flower- water, then take the Cream off the fire, and 
mix the eggs in by degrees, and ſet over the fire 

| M again 
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again to thicken; ſweeten it to pou: taſte ; pour ĩt 
into baſbns, and when tis cold ferve it up. on; 


To make Steeple Cream. 


AKE five ounces of hart's-horn, and two oun- 
ces of ivory, and put them into a ſtone-bottle, 
and fill it up with fair water to the neck, and put in 

-a. fina]l quantity of gum-arabick, and gum- dragant; 

then tie up the bottle very cloſe, 5 ſet it into a 

pot of water with hay at the bottom, let it boil ſix 
hours ;, then take it out, and let it ſtand an hour be- 
fore you open it, left it fly in your face; then ſtrain 
it in, and it will be a ſtrong jelly; then take a pound 
of blanch d almonds, and beat them very fine, and 
mix it with a pint of thick Cream, and let it ſtand a 
little; then ſtrain it out and mix it with a pound of 
jelly; ſet it over the fire till*tis ſcalding hot, ſweeten 
it to your taſte with double-refin'd ſugar; then 
take it off, and put in a little amber, and pour it 
out into ſmall high gallipots like a ſugar-loaf at top; 
when *tis cold turn it out, and lay whipt Cream 
about them 1n heaps. | | 


To make Blanch'd Cream. 


| id AKE a quart of the thickeſt ſweet Cream you 
can get, ſeaſon it with fine ſugar and orange- 
flower-water; then bail it; then beat the whites of 
twenty eggs with a little cold cream, take out the 
treddles, and when the cream 1s on the fire and boils, 
pour in your eggs, ſtirring it very well till it comes 
to a thick curd; then take it up and paſs it through 
a hair ſieve; then beat it very well with a ſpoon till 
tis cold, and put it in diſhes for uſe. | | 


* 


To make Quince Cream. 


TAKE Quinces, ſcald them till they are ſoft; 
pare them, and maſh the clear part of them, 
and pulp it through a ſieve; take an equal weight 
of Quince, and double-refin d ſugar beaten and fift- 
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ed, and the whites af eggs, and beat it till it is as 
white as ow, then pur it in diſnes. 
d mie Almond Cam. 

T7 AKE a guart of Cream, boil it with nutmeg; 
1 mace, and a bit of lemon-peel, and fweeten it 
to your taſte; then blanch ſome almonds, and beat 
them very fine; chen take nine Whites of eggs well 
beaten, and ſtrain them to your almonds, ànd rub 
them very well through a thin ſtrainer; ſo thicken 
your cream; Juſt give it one boil, and pour it into 
China diſhes; and when it is cold ſerve it u- 


Jo male Rataſia Cream. 


TAKE fx large lauxel-leayes, and boil chops 

1 in A- Quart; 9. thick cream; when 'tis bo d 

throw. away the leaves, and beat the yolks of five 

eggs with a little cold cream, and ſugar 9 
gg, 


taſte; then thicken your cream with your eggs, and 
{et it over the fire again, but let it not boils, 1 — 
ing it ſtirring all the While, and pouring it into China» 
ülbes; when tis cold tis fit for uſGwe. 
To nale Sack Cream. 

AKE the yolks of two eggs, and three ſpoon- 

fuls of fine ſugar, and a quarter of Aa pint of 
ſack; mix them (together, and {tir them into a pint 
of cream; then ſet them over the fire till tis ſcald- 
ing hot, but let it not boil. Tou may toaſt ſome 
thin ſlices of white bread, and dip them in ſack or 
orange-flower- water, and pour your cream over _ 


them. Tp 
o wake Rice Cream. 

MARE three ſpoonfuls of the flour of rice, as 
much ſugar; the yolksof two eggs, two ſpoon- 
fuls of ſack, or roſe ar; orangerflower-waterz im 
all theſe, and put themito a pint of cream, ſtir it 
over the ire till / tis thick, then pour: it inte China- 


diſnes. LS | 
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9 To make Hart- Horn Jelly. ao F ir 
TX E a large gallipot, and fill it full of Hart's 


horn, and then fill it full with ſpring-water, 
and tie a double paper over the gallipot, and ſet it 


in the baker's oven with houſhold-bread ; in the 


morning. take it out, and run it through a jelly-bag, 
and ſeaſon; with juice of lemons, and double-refin d 
ſugar, and the whites of eight eggs well beaten; 
let it have a boil, and run it through the jelly-bag 
again into your jelly-glaſſes; put à bit of lemons» 
peel in the bag. 123 el. 


To make Calf s- foot Jelly. 

FO four Calf's-feet take a gallon of fair water, 
cut them in f ng and put them in a pipkin 
cloſe covered, and boil them foftly till almoſt half 
be confumed ; then run it through a ſieve, and let 
it ſtand till it is cold; then with a knife take off the 
fat, and top and bottom, and the fine part of the 
jelly melt in a preſerving- pan or ſkillet, and put in 
a pint of rheniſh- wine, the juice of four or five le- 
mons, double: refin d ſugar to your taſte, the whites 
of eight eggs beaten to a froth; ſtir and boil all theſe 
together near half an hour; then ſtrain it through 
a ſieve into a jelly-bag; put into your jelly-bag a 
ſprig of roſemary, and a piece of lemon- peel; paſs 
it through the bag till *tis as clear as water. You 

may cut ſome lemon-peel like threads, and put in 
half the glaſſes. . | 


To make whipt Cream. 


AKE a quart of thick cream, and the whites 
"A of eight eggs beaten with half a pint of ſack; 
mix ĩt together, and ſweeten it to your taſte with 
double-refin'd ſugar: You may perfume it if you 
pleaſe with ſome muſkor ambergreaſe tied in a rag, 
and ſteeped a little in the cream; whip it up with a 
whatk, and a bit of lemon-peel tied in the middle - 
| N the 
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in your glaſſes or baſong. 

D To make whipt Syllabubs. 
FAKE à quart of cream, not too thick, and a 
1 pint of ſack; and the juice of two lemons; 
ſweeten it to your palate, and put it into a broad 
earthen pan, and with a whiſk Whip it, and as the 
froth riſes, take it off with a ſpoon, and lay it in your 
Syllabub-glaſſes; but firſt you muſt ſweeten. ſome 
claret or ſack; or white-whine, and ſtrain it, and put 
ſeven or eight ſpoonfuls of the wine into your plailes, 

and then gently lay in your froth. Set them by. 
Do not make them long before you uſe them. 


Do make a freſh Cheeſe. __ 
TAKE a quart of cream, and ſet it over the 


fire till it is ready to boil, then beat nine eggs, 


yolks and whites very well; when you are beatin 
them, put to them as much ſalt as will lie on a ſmall 
knife's point; put them to the cream, and ſome 
nutmeg quarter d, and tied up in a rag; ſo let them 
boil till the whey is clear; then take it off the fire, 
and put it in a pan, and gather it as you do cheeſe; 
then put it in a cloth, and drain it between two; 
then put it in a ſtone mortar, and grind it, and 
ſeaſon it with a little ſack, and orange-flower- water 
and ſugar, and then put it in a little earthen colan- 
der, and let it ſtand two hours to drain out the 
whey, then put it in the middle of a China- diſh, 
and pour thick cream about it: So ſerve it to the 


table. | | 
To make Almond Butter. 
TAKE a pound of the beſt Fordan almonds 


blanched in cold water, and as you' blanch 
them, throw them into fair water; then beat them 


in a marble mortar very fine, with ſome roſe or 
orange-flower-water, to keep them from oiling; 
then take a pound of butter out of the churn befare 
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tis ſalted, but it muſt he very well waſhed 7 arid 
mix it with your almonds, with near à pound of 
double-refin'd ſugar beaten and ſifted; when tis 
very well mix d, fet it by to cool; when you are go- 
ing to uſe it, put it into'a colander, and paſs it thro? 


with the back of a ſpoon into the diſh-you ſerve it in. 


Hold your hand high, and let if be heaped up. 
FEY To make Ribbon | Jally. ; 
AKE out the great bones of four Calf*s-feet; 
nagand put the feet into a pot with ten quarts of 
water, three ounces of Hart's hotn; three ounces of 
ifihg-glaſs, a nutmeg quarter d, four blades of mace; 
then boil this till it comes to two quarts, and ſtrain 
it through a fine flannel bag; let it ſtand twenty- 
four hours; then ſcrape off all the fat from the to 
vtt y elean; then heat it, and put it to the whit 


o Hr eggs beaten to a froth; boil! it a little, and 


Hraim it again through a flannel bag; then run the 
jelly into little hight glaſſes; run every colour as 
thick as your finger; one colour muſt be thorough 
cold Before you put another on, and that you run 
on muſt not be blood warm for fear it mixes toge- 
ther; you muſt colour red with cochineel, green 
with ſpinage, yellow' with ſaffron, blue with {yrup 
of violets, white with thick cream, and ſometimes 
the jelly by itſelf. yr #3. 
T0 make Orange Cream. 218 
TAKE the juice of ſix oranges, ſet it on the 
fie, let it be ſealding hot, but not boil; beat 
three yolks of eggs with as much ſugar as will 
make it ſweet enough to your taſte; beat them up 
together, and let them have one boil up, keep it 


ſtirring, ſcum it, and put it into glaſſes, and ſerve 
1 7 F = 
o make Cream of any preſerv'd Fruit. 
I IE half a pound of the pulp of any pre- 
& ſerved fruit, put it in à large pan, put to » 

| ; the 
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the whites of two or three eggs; beat them toge- 
ther exceeding well for an hour; then with a ſpoon 
take it off, and lay it heaped up high on the diſh or 
ſalver with other creams, or put it in the middle 
baſon: Raſpberries will not do this way. N 


To make a Snom Poſſet.. 
| TAKE 4 quart of new milk, and boil it with a 
ſtick of cinamon and quartered nutmeg ; when 
the milk is boiled, take out the ſpice, and beat the 
yolks of ſixteen eggs very well, aud by degrees mix 
them in the milk till 'tis thick; then beat the whites 
of the ſixteen eggs with a little fack and ſugar into 
a Snow; then take the baſon you deſign to ſerve it 
up in, and put in it a pint of ſack; ſweeten it to. 
our taſte, ſet it over the fire, and let one take the 
milk, and another the whites of egge, and ſo pour 
them together into the ſack in the baſon; keep it 
{ſtirring all the while tis over the fire; when tis 
thorough warm, take it off, cover it up, and let it 
ſtand a little before you uſe it. 
To make a Jelly Poſſet. 
"JAKE twenty eggs, leave out half the whites, 
and beat them very well; put them into the 
baſon you ſerve it in, with near a pant of ſack, and 
a little ſtrong ale; ſweeten it to your taſte, and ſet 
it over a charcoal-fire, keep it ſtirring all the while, 
then have in readineſs a quart of milk or cream boil- 
ed with a little nutmeg and cinamon, and when 
your ſack and eggs is hot enough to ſcald your lips, 
put the milk to it boiling hot; then take it off the 
fire, and cover it up half an hour; ſtrew ſugar on 
the brim of the diſh, and ſerve it to the table. 


To make Flummery Caudls. 


T 4 KE a pint of fine oatmeal, and put it to two 
quarts of fair water; let it ſtand all night, in 
the morning ſtir it, and ſtrain it into a ſkillet, with 


three or four blades of mace, and a nutmeg quar- 
tered ; 
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tered ; ſet it on the fire, and keep it ſtirring, and 1 
let it boil a quarter of an hour; if it is too thick, 
put in more water, and let it boil longer; then add 4F 
2 pint of rheniſh white-wine; three ſpoonfuls ß 

| . orange-flower-watex, the juice of two lemons and 

IM one orange, a bit of butter, and as much fine ſugar | | 

| as will ſweeten it; let all theſe have a walm, and oh 

i thicken it with the yolks of two or. three eggs. 

| Drink it hot for a breakfaſt. l 


To make Tea Caudlle. {omg | 

AKE a quart of ſtrong green Tea, and pour by 

it out into a ſkillet, and ſet it over the fire; 3 

then beat the yolks of four eggs, and mix with them 

a pint of white-wine, a grated nutmeg, ſugar to 
your taſte, and put all together; ſtir it over the WE: | 
nre tall tis very hot, then drink it in China-diſnes | 


as caudle, . 
| A fine Cauale. 


T AKE a pint of milk, turn it with ſack then 

ſtrain it, and when it is cold, put it in a ſkillet 
with mace, nutmeg, and ſome white bread ſliced; 
let all theſe boil, and then beat the yolks of four 
or five eggs, the whites of two, and thicken your 
caudle, ſtirring it all one way for fear it curdle; let 


it warm together, then take it off and ſweeten it to 4 
your taſte. \þ 


To make Hart's-horn or Calf s-foot Jelly 
without Lemons. 


AKE a pair of Calf's-feet, boil them with fix | 
* quarts of fair water to maſh; it will make \ 
three quarts of jelly; then ſtrain it off, and let it 
ſtand {till till *tis cold, take off the top, and fave the 
middle, and melt it again and ſcum it; then take 
ſix whites of eggs beaten to a froth, half a pint af 
rheniſh-wine, and one lemon juiced, and half a 
ound of fine powdered ſugar ; ſtir all together, and 
et it boil, then take it oft, and put to it as much | 
ſpirit 0 
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T AK E two quarts of ale, and one of ſtale beer, 


ſpirit of vitriol as Will ſharpen. it to your palate, 
about one penny worth will do; let it not boil after 
the vitriol is in; let your jelly - bag be made of thick 
flannel, then run it through till it is very clear; you 


may put the whites of the eggs that ſwim at the top 


iuts the bag firſt, and that will thicken the bag. : 
To male Oatmeal-caudle. 


— 
* 


and two quarts of water, mix them all toge- 


| ther, and add to it two handfuls of pot - oatmeal, 


twelve cloves, five or ſix blades of mace, and a nut- 


meg quartered or bruiſed.; ſet it over the fire, and 


let it boil half an hour, ſtirring it all the while 
then ſtrain it out through a ſieve, and put in near a 
pound of tine ſugar, and a bit of lemon- peel; pour 
it into a pan, and cover it cloſe; that it may not 
ſcum ; warm it as you uſe it. | 11 


To make Salop. ad 
AKE a quart of water, and let it boil a quar- 
ter of an hour, then put in a quarter of an 


once of ſalop finely powder'd, and let it boil half 
2n hour longer, ſtirring it all the while; then ſeaſon 


it with white-wine and juice of lemons, and ſweeten 


it to your taſte; drink it in china cups, as choco 
late; it is a great ſweetner of the blood. bf 

Boil Sago till it is tender and jellies, a ſpoonful 
and half to a quart of water, then ſeaſon it as you 
do Salop, and drink it in chocolate-diſhes ; or it you 
pleaſe leave out the wine and lemon, and put in a 
pint of thick cream and a ſtick of cinamon, and 


thicken 1t up with two or three eggs. 


To make Lemon Syllabubs. 


TAKE a quart of cream, half a pound of ſugar, 
a pint of white- wine, the juice of two or three 
lemons, the peel of one grated; mix all theſe, and 
put them in an earthen pot, and milk it up as faſt 
as you can till it is thick; then pour it into your 
| | aſſes, 
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glaſſes, and let them ſtand five or fix hours; you 
may make them over night, + 1 
"ow 70 male white Leach. + 
AKE half a pound of almonds, blanch, and 
beat them with roſe · water and a little milk; 
then ſtrain it out, and put to it a piece of ifing-glaſs, 
and let it boil on a chafing-diſh of coals half an 
hour; then ſtrain it into a baſon and ſweeten it, and 
put a grain of muſk in it, and let it boil a little 
longer, and put to it two or three drops of oil of 
mace or cmamon, and keep it till it is cold; eat it 
with wine or cream. BE pag NS - 
T make White-wine-cream. 
AKE a quart of cream, ſet it on the fire, and 
1 fiir it till it is blood-warm ; then boil a pint 
of white-wine with ſugar till it is ſyrup, ſo mingle 
the wine and cream together; put it in a china ba- 
ſon, and when it is cold ferve it up. 


=. To make Strawberry or Raſpberry-fool. 


| T AK E a pint of raſpberries, ſqueeze and ſtrain 
te juice with orange-flower-water ; put to 
the juice five ounces of fine ſugar; then ſet a pint 
of cream over the fire, and let it boil up; then put 
in the juice; give it one ſtir round, and then put it 
into your baſon; ſtir it a little in the baſon, and 
when it is cold ufè it. | 


| Zo make Sack-cream. 


MALE a quart of thick cream and ſet it over the 
fire, and when it boils take it off; put a piece 
of lemon-peel in it, and {weeten it very well; then 
take the china baſon you ſerve it in, and put into 
the baſon the juice of half a lemon, and nine ſpoon- 
fuls of ſack; then ſtir in the cream into the baſon 
by a ſpoonful at a time, till all the cream is in, 
when it is little more than blood- warm; ſet it by 
till next day; ſerve it with wafers round it. 5 
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18 TAKE four ounces of bitter almonds, blanch, 
. and beat them as fine as you can; in beating 
them put in the whites of four eggs, one at a time; 
then mix it. up with ſifted lugar to a light paſte; oli 


1 them and lay them on wafer- paper and on tin plates; 
1 make the paſte ſo light that you may take it up 
i with a ſpoon; bake them in a quick o n. 
To make Piftachia-creanm. 
FEL your piſtachia's, and beat them very 
%. fine, and boil them in cream; if it is not gr 
| enough, add a little juice of ſpinage; thicken it wi 
eggs, and ſweeten to your taſte ; pour it in baſons, 
and fef it by till it is cold. Rd ata 
To make Harts-horn Flummery. 
TAKE three ounces of harts-horn, and put it to 
boil with two quarts of ſpring-water; let it ö 
ſimmer over the fire ſix or ſeven hours, till half the 
water is conſumed; or elſe put it in a jug, and ſet ü 
it in the oven with houſhold-bread; then ſtrain it 
thro” a ſieve, and beat half a pound of almonds very 
fine, with ſome orange-flower-water in the beating; 
and when they are beat, mix a little of your telly 
with it, ſome fine ſugar ; ſtrain it out and mix it 
with your other Jelly; ſir it together till it is lit- 
tle more than blood-warm, then pour it into half- 
pint baſons, fill them but half full; when you uſe | 
them, turn them out of the diſh as yo! do flumme- | 
ry; if it does not come out clean, hold the bafon 
a minute or two in warm water; eat it with wine 
| and ſugar. "T.-L 
} Put fix ounces of harts-horn in a glaz'd jug with 
a long neck, and put in three pints of ſoft water; 
cover the top of the jug cloſe, and put 4 weight on 
it to keep it ſteddy; ſet it in a pot or kettle of wa- 
ter twenty-four hours; let it not boil, but be ſcald- 
ing hot; then ſtrain it out and make your * 
4 | 
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T AK E a quart of cream, or new milk, and grate 
- =» three naple-biſkets in it, and let them boil in 
the cream; grate ſome nutmeg in it, and ſweeten it 
to your taſte; let it ſtand a little to cool, and then 
put half a pint of ſack a little warm in your baſon, 
and pour your cream to it, holding it up high in the 
pouring; let it ſtand a little, find ſerve it, © 


A Sack-poſſet without Cream or Eggs. 


ARE half a pound of Jordan - almonds, lay 


them all night in water, blanch, and beat them 
in a ſtone mortar very fine, with a pint of orange- 
Nower-water, or fair water a quart, and half a pound 
of ſugar, a two-penny loaf of bread grated, ſo let 
it boil till it is thick, continually ſtirring it; then 
warm half a-pint of ſack and put to it; ſtir it well 
together, and put a little nutmeg and cinamon in it. 


To nabe a Poſſet "with Ale: 
King William's Paſſer. 


T* K E a quart of cream, and mix it with a pint 
of ale, then beat the yolks of ten eggs, and 
the whites of four ; when they are well beaten, put 
them to the cream and ale; ſweeten it to your taſte, 
and ſlice ſome nutmeg in it; ſet it over the fire, and 
keep it ſtirring all the while; and when it is thick, 
and before it boils, take it off, and pour it into the 
baſon you ſerve it in to the table. 


To make the Pope's Poſſet. 

DD LANCH and beat three quarters of a pound 
of almonds ſo fine, that they will ſpread be- 
tween your fingers like butter; put in water as you 
beat them, to keep them from oiling, then take a 
pint of ſack or ſherry, and ſweeten it very well with 
double refin'd ſugar ; make it boiling hot, and at 
the ſame time put half a pint of water to your al- 
'S: | monds, 
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me and make them boil; then take both off the 


fire, and mix them very well together with a f 
ſerve it in a china dä. my 


70 male very fine. Sullabubs.. 


Tagge a quart and half a pint of cream, a pint of 
Theniſh, half a pint of lack, three vin beg near 
à pound of double refin d fugar; beat and ſift the 


muga, ind ol ye it to your cream; grate off the yel> - | 
our three lemons, and put that in; 


low-rind 
ſqueeze the j Nice of the three lemons i ups Pons wine, 
and put that to your cream, then beat 

with a whiſk juſt half an hour; then take it up all 


together with a ſpoon, and fill your glaſſes; it will 


keep good nine or ten days, and is be three or four 
days old; theſe are calld t the everlaſting ſyllabubs. - | 


To-make an Oatmeal Sack-P ofſet. . 


T AKE a pint of milk, and mix in it two ſpoon- 
fuls of flour of oatmeal, and one of ſugar; put 


in a blade of mace, and let it boil till the rawnelſs of 


the oatmeal is gone off; in the mean time have in 
readineſs three ſpoonfals of ſack, and three of ale, 


and two of ſugar; ſet them over the fire tall ſeald- 
ing hot, then put them to your milk; give one ſtir, - 


and let it ſtand on the fire a minute or two, and pour 
it in your baſon; cover your baſon with a Pye plate 
and let it ſtand a little to ſettle. 


FEC ˙ A 
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75 ice Oranges 25s 


T AKE the beſt Bermudas oranges, and pare them 
with a penknife very thin, and ay your oran- 
ges in water three or four days, ſhifting them every 
ys, then put them in a kettle with fair water, and 
2a! put 


together 
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put a board on them, to keep them down in the wa- 
ter, and have a {ſkillet on the fixe with water, that 
may be in readineſs to ſupply the kettle with boil- 
ing water; as it waſtes iĩt muſt be fill'd up three or 
four times while the oranges are doing, for they 
will take up. ſeven or eight hours in boiling, for 


they mult be ſo tender that a wheat-ſtraw ma 
thruſt thro' them; then take them up, and ſcoop 


the-ſeeds out ;of them, making a little hole on the 


Aa pound and three quarters of double refin d 

finely beaten and ſifted; fill up your oranges 
with ſugar, and ſtrew ſome on them, and let them 
lie a little; then make your jelly for them thus: 
Take two dozen of pippins and ſlice them into wa- 
ter, and when they are boil'd tender ſtrain the li- 
quor from the pulp, and to every pound of orange 


9p then weigh them, and to every pound of orange 
8 | 


you muſt have a pint and half of this liquor, and 


put to it three quarters of the ſugar you left in fil- 
ling the oranges; ſet it on the fire and let it boil, 
and {cum it well, and put it in a clean earthen pan 


till it is cold; then put it in your ſkillet, and put in 


your oranges, and with a ſmall bodkin job the oran- 
es as they are boiling, to let the ſyrup into them; 
— on the reſt of your ſugar while they are boil- 
ing; and when they look clear, take them up and 
put them in Jour glaſſes, but one in a glaſs juſt fit 
or them, and boil the ſyrup till it is almoſt a jelly; 
then fill up your oranges and glaſſes, and when they 
are cold paper them up, and put them in'your ſtove. 


To preſerve whole Quinces white. 


* K E the largeſt quinces of the greeneſt co- 
lour, and ſcald them till they are pretty ſoft, 
then pare them, and core them with a ſcoop; then 
weigh your quinces againſt ſo much double refind 
fugar, and make a fyrup of one half, and put in your 
quinces, and boil them as faſt as you cun; then os 
muſt have in readineſs pippin- liquor, let * verx 
ll. | | | rong 
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- Rrong of the pippins; and when. it is ſtrained out, 
put in the other half of your ſugar, and make it a 
jelly; and when Jour quinces are clear, put them 


into the jelly, and let them ſimmer a little, they 
will be very white; ſo glaſs them up, and when 
they are cold paper them, and keep them in a ſtove. 
To preſerve Gogſeberries. 5 

AKE of the beſt Dutch Gooſeberries before 
they are too ripe, ſtone them, and put them 


in a ſkillet with fo much fair water as will cover 


them; ſet them on a fire to ſeald, and when they 
are tender take them out of the liquor, and peel off 
the outer ſkin as you do codlins, and throw them 
into ſome double, refin'd ſugar powder'd and ſifted; 


put a handful more of gooſeberries into that water, 


and let them boil a little, then run the liquor thro? 
a ſieve; take the weight of your peeFd gooſeberries 
in double refined ſugar, break the ſugar in lumps, 
and wet the lumps in the liquor that the gooſeber- 
ries were ſcalded in, and put your ſugar in a pre- 
ſerving-pan over a clear fire, and let it boil up, and 
ſcum it well; then put in your gooſeberries, and 
let them boil till they look clear; then place them 
in your glaſſes, and: boil the liquor a little longes, 
and pour it on your gooſe-berries in the olaſſes; 
when they are cold paper them. vet 


To preſerve Raſpberries in Jelly. 
T AKE of the largeſt and beſt raſpberries, and 


to a pound take a pound and a quarter of ſugar 
made into a ſyrup, aud boiled candy-high; then 


put in the raſpberries, and ſet them over a gentle 


fire, and as they boil ſhake them; and when the 
ſugar boils over them, take them off the fire and 
ſcum them, and ſet them by a little; then ſet them 


on again, and have half a pint of juice of currants 

by you, and at ſeveral times put in a little as it 

boils.; ſhake them often as they grow nearer to hę 

enough, which you may know by ſetting ſomę ip 
a” 17M 


a ſpoon 
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a ſpoon to try if it will jelly, for when they jelly 
they are enough; then lay them in your glaſles, 
and keep the jelly to cover them; but before you 
put it to them pick out all the ſeeds, and let the jel- 
ly cover them well. | l 2. 
To preſerve Apricocks. 

TAKE your apricocks, ſtone and pare them, 
a and take their weight in double refin'd ſugar 
beaten and ſifted, and put your apricocks in a ſilvVer 
cup or tankard, and cover them over with the ſu- 
gar, and let them ſtand ſo all night; the next day 
put them in a preſerving- pan, and ſet them on a 
gentle fire, and let them ſimmer a little while; then 
let them boil till they are tender and clear, taking 
them off ſometimes to turn and ſcum; keep them 
under the liquor as they are doing, and with a ſmall 
clean bodkin or great needle job them ſometimes, 
that the ſyrup may penetrate into them; when 
they are enough take them and put them in glaſſes, 
boil and ſcum the ſyrup, and when it is cold put it 
on your apricocks. * 


To preſerve white Pear-Plumbs. 


TAKE pear-plumbs when they are yellow, be- 
fore they are too ripe, give them a ſlit in the 
ſeam, and prick them behind; make your water al- 
moſt ſcalding hot, and put a little ſugar to it to 
ſweeten it, and put in your plumbs, and cover them 
cloſe; ſet them on the fire to coddle, and take them 
off ſometimes a little, and ſet chem on again; take 
care they do not break; have in readineſs as much 
double refin'd ſugar boil'd to a height as will cover 
them, and when they are coddled pretty tender, take 
them out of that liquor, and put them into your pre- 
ſerving- pan to your ſyrup, which muſt be but blood- 
warm when your plumbs go in; let them boil till 
they are clear, ſcum them, and take them off, and 
let them ſtand two hours ; then ſet them on again, 
and boil them; and when they are thoroughly pre- 
. ſerved, 
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ſerved, take them up and lay them in glaſſes z boil 


your ſyrup till it is thick, and when tis cold put 


in your plumbs, and a month after, if your ſyrup 
grows thin, you muſt boil it again, or make a fine 
jelly of pippins, and put on them. This way you 

do the pimordian Plumb, or any white Plumb, 


ma 
— when they are cold paper them up. 


To preſerve Damſoms whole. 

AKE ſome Damſons and cut them in pieces, 
6. 5 and put them in a ſkillet over the fire, with 
as much water as will cover them; when they are 
boiled, and the liquor pretty ſtrong, ſtrain it out; 
and for every pound of your whole Damſons wiped 
clean, a pound of ſingle- refined ſugar, put the third 
part of the ſugar in the liquor, and ſet it over the 
fire, and when it ſimmers put in your Damſons; let 
them have one good boil, and take them off for half 
an hour, cover d up cloſe; then ſet them on again, 
and let them ſimmer over the fire, often turning 
them; then take them out and put them into a baſon, 
and ſtrew all the ſugar that was left on them, and 
ur the hot liquor over them, and cover them up, 
and let them ſtand till the next day; then boil them 
up again till they are enough ; take them up, and 
put them in pots; boil the liquor till it Jellies, and 

pour it on them when it is almoſt cold, ſo pa 

them up. 2 

To parch Almonds. 


AKE a pound of ſugar, make it into a ſyrup, 

and boil it candy high, then put in three quar- 

ters of a pound of Jordan almonds blanched; keep 

them ſtirring all the while till they are dry and criſp, 
then put them in a box, and keep them dry. 


To dry Apricocks. | 


"TAKE to a pound of Apricocks a pound of 
double-refin'd ſugar, then ſtone them and 
pare them, and put them into cold water, and when 
N they 
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they are all ready, put them intoa ſkillet of hot wa- 


ter, and ſcald them till they are tender; then drain 
them very well from the water, and put them into 


to ſugar again, and pour that ſugar over your Apri- 
cocks, and cover them with a ſilver plate, and let 
them ſtand all night; the next = {et them over a 
gentle fire, and let them be ſcalding hot, turning 
them often; you muſt do them twice a- day, till you 
ſee them begin to candy; then take them out, and 
nn ſet them in your ſtove or glaſſes todry, heating your 

1 ſtove every day till they are dry. 


To preſerve green Plumb. 


AKE green Plumbs grown to their full big- 
neſs, but before they begin to ripen ; let them 
be carefully gathered with their ſtalks and leaves, 
put them into cold ſpring- water over a fire, and let 
them boil very gently 3 when they will peel, takeoft 
the ſkins; then put the Plumbs into other cold wa- 
ter, and let them ſtand over a very gentle fire till 
they are ſoft; put two pounds of double-refin'd ſugar 
to every pound of Plumbs, and make the ſugar with 
ſome water into a thick ſyrup before the plumbs are 
put in; the ſtones of the Plumbs are not to be grown 
fo hard, but that you may thruſt a pin thro? them. 
After the ſame manner do green apricocks. 


To make & ugar-Plates. 


AKE a pound of double-refin'd ſugar beaten 

and ſearced, and blanch and beat ſome al- 

monds, and mix with it, and beat them together in 

| a mortar, with gum-dragant diſſolv d in roſe-water, 

þ till it is a paſte; roll it out, and ſtrew ſugar on the 

papers or piate, and bake it after manchet; gild it 
if you pleaſe, and ſerve ſweetmeats on it. 


To clear Sugar. 


AKE two or three whites of B88, and put em 
Jinto a baſon of water, and with a very clean 


hand 
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a ſilver baſon, and have in readineſs your ſugar boid 
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hand lather that as you do ſoap; take nothing but 
the froth, and when your ſyrup boils, with a ladle 
cover it with it; do this till your ſyrup is clear, 
making ſtill more froth, and covering the ſyrup 
with it; it will make the worſt ſugar as clear as 
any, and fit to preſerve any fruit. | 


To preſerve green Plumb. 


HE Plumbs that will be greeneſt are the white 
Plumbs that are ripe in wheat-harveſt; gather 
them about the middle of July whilſt they are green; 
when gathered, lay them in water twelve hours; 
then ſcald them in two ſeveral waters, let not the 
firſt be too hot, but the ſecond muſt boil before you 
put the Plumbs in, and when they begin to ſhrivel, 
peel off the ſkin as you do codlins, keep them whole, 
and let a third water be made hot, and when it boils, 
put in your plumbs, and give them two or three 
walms; then take them off the fire and cover them 
cloſe for half a quarter of an hour, till you perceive 
them to look greeniſh and tender; then take them 
out and weigh them with double-refin'd ſugar, equal 
weight; wet a quarter of a pound of your ſugar in 
four ſpoonfuls of water; ſet it on the fire, and when 
it begins to boil, take it off, and put in your Plumbs 
one by one, and ſtrew the reſt of your ſugar upon 
them, only ſaving a little to put in with your per- 
fume, muſk or ambergreaſe, which muſt be put in a 
little before they are done: Let them boil ſoftly 
on a moderate fire half an hour or more till they are 
green and the ſyrup thickiſh, put your Plumbs ina 
pot or glaſſes, let the ſyrup have two or three walms 
more and put it to them, when they are cold paper 
them up. 


To preſerve Black Pear Plumbs, or any 
Black Plumb. | 


AKE a pound of Plumbs, give them a little 

| ſlit in the ſeam; then take ſome of your worſt 

a gallipot cloſe W 
| an 


Plumbs, and put them in 
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and ſet them in a pot of boiling water, and as they 
yield liquor ſtill pour it out. To a pint of this li- 
quor, take a pound and a quarter of ſugar; put them 


together, and give them a boil and a ſcum, after 
which take it off to cool a little; then take your 


pound of Plumbs, and as you put them in, give 


every one of them a prick or two with a needle, 
ſo ſet them again on a ſoft fire a pretty while; then 
take them oft, and let them ſtand till the next day, 
that they may drink up the ſyrup without breaking 
the ſkin; the next day warm them again once or 
twice, till you ſee the ſyrup grow thick, and the 
Plumbs look of the right black, ſtill ſcumming 
them, and when they will endure a boil, give them 
two or three walms, and ſcum them well, and put 
them in your glaſſes. Be ſure you keep ſome of the 
{yrup in a glaſs, that when your Plumbs are ſettled 
and cold, you may cover them with it. The next 
day paper them up, and keep them for uſe. 


To make white Jelly of Quinces. 


ARE your Quinces, and cut them in halves; 
then core them and parboil your Quinces ; 
when they are ſoft, take them up, and cruſh them 
through a ſtrainer, but not too hard, only the clear 


Juice. Take the weight of the juice in fine ſugar; 


boil the ſugar candy-height, and put in your juice, 
and let 1t.ſcald a while, but not boil, and if any 
froth ariſe, ſcum it off, and when you take it up, 
have ready a white preſerved Quince cut in ſinall 
flices, and lay them in the bottom of your glaſſes, 
and pour your jelly to them, it will candy on the 
top and keep moiſt on the bottom a long time. 


To make clear Cakes of the Jelly of any 


Fruit. 


'T O half a pound of jelly, take ſix ounces of ſu- 

gar; wet your ſugar with a little water, and 

boil it candy-height; then put in your jelly; let it 

boil very faſt till it jelly; then put it into n 
| . all 
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and when tis dried enough on one fide, turn it into 
laſs plates. Set them in a ſtove to dry leiſurely ; 
ſet your ſtove be hot againſt your Cakes be turn 


7 make clear Cakes of any Sort. 


AKE your gooſeberries, or other fruit, and 
« put them. in an earthen pot ſtopt very cloſe, 
and put them in a kettle of water, and let them 
boil till they break; then take them out, and un 
them through a cloth; take the weight of the liquor 
in ſugar ; boil the ſugar candy-heght ; then put in 
your juice, and let it ſtand over a few embers to dry 
till *tis thick like jelly; if you fear 1t will change 
colour, put in three or four drops of juice of lemon; 
pour it out into clear cake glaſſes, and dry them 
with a little fire. | 


To make Brown Sugar. 


AK E gum-arabick, and diſſolve it in water 

till tis pretty thick; then take as much dou- 

ble-refin'd ſugar finely ſifted and perfum'd as will 

make the gum into a ſtiff paſte ; roll it out like 

jumballs, and ſet it in an oven exactly heated, that 

it may raiſe them and not boil ; for if it boils tis 
ſpoiled ; you may colour ſome of them. 


To make Paſtils. 


AKE double-refin'd ſugar beaten and ſifted as 

fine as flour; perfume it with muſk and am- 
bergreaſe; then have ready ſteeped ſome gum-ara- 
bick in orange-flower-water, and with that make 
the ſugar into a ſtiff paſte; drop into ſome of it 
three or four drops of oil of mint, or oil of cloves, 
or oil of cinamon, or what oil you like, and let ſome 
only have the perfume; then roll them up in your 
hand like little pellets, and ſqueeze them flat with 
a ſeal. Dry them in the ſun. 
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| To fricaſy Almonds. 


AKE a pound of Jordan Almonds, do not 
[ blanch them, or but one half of them; beat 
the white of an egg very well, and pour it on your 
Almonds, and wet them all over; then take half a 
pound of double-retin'd ſugar, and boil it to ſugar 
again; and put your Almonds in, and ſtir them till 
as much ſugar hangs on them as will; then ſet them 
on plates, and put them into the oven to dry after 
bread is drawn, and let them ſtay in all night. 
They will keep the year round if you keep them 
dry, and are a pretty ſweatmeat. 


To make Almond Cakes. 


OIL a pound of double-refin'd ſugar up to a 
thin candy; then have in readineſs half a 
und of almonds blanched, and finely beaten with 
ome roſe or orange-flower-water, the juice of one 


lemon, the peels of two grated into the juice, put 


all theſe together, ſtir them overa gentle fire till all 
the ſugar is well melted, but be ſure it does not boil 
after the lemon is in; then put it into your clear cake 
glaſſes ; Perfume them, and when they are a little 
dry, cut them into what ſhape you pleaſe. 


To make Orange Cakes. 
P ARE your oranges very thin, and take off the 


white rinds in quarters; boil the white rinds 

very tender, and when they are enough, take them 
up, and ſcrape the black off and ſqueeze them be- 
tween two trenchers; beat them in a ſtone mortar to 
a fine pulp with a little ſugar, pick the meat out of 
the oranges from the ſkins and ſeeds, and mix the 
pulp and meat together, and take the weight and 
half of ſugar z boil the ſugar to a candy-height, and 
put in the oranges, ſtir them well together, and 
when tis cold, drop *em on a pye-plate, and ſet em 
in a ſtove. You may perfume them. To the rinds 
of ſix oranges put the meat of nine lemons. Cakes 
| | arc 
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are made the ſameway, only as many rinds as meat, 
and twice the weight of ſugar. _ * 


m To make March- pane unboiled. 


AKE a pound of almonds, blanch them and 

beat them in roſe- water; when they arefinely 
beaten, put to them half a pound of ſugar, beat and 
ſearced, and work it to a paſte; ſpread ſome on wa- 
fers, and dry it in the oven; when *tis cold, have 
ready the white of an egg beaten with roſe-water 
and double-refin'd ſugar. Let it be as thick as but- 


ter, then draw your March-pane through it, and put 


it in the oven: It will ice in a little time, then keep 
them for uſe. 

If you have a mind to have your March-pane 
large, cut it when tis rolled out by a pewter-plate, 
and edge it about the top like a tart, and bottom 
with wafer-paper, and ſet it in the oven, and ice it as 
aforeſaid ; when the icing riſes, take it out, and ftrew 
coloured comfits on it, or ſerve ſweetmeats on it. 


To preſerve Cherries. b 


IC K and ſtone your Cherries, and weigh them, 

and take their weight in ſingle- refin d ſugar 
beaten fine, mix three parts of the ſugar with juice 
of currants, and put in your preſerving- pan, and 
give it a boil and a ſcum, and then put in your 
Cherries; let them boil very faſt, now and then 
ſtrewing in ſome of the ſugar that was left till all is 
in, ſcum it well, and when they are enough, which 
you may know by trying ſome in a ſpoon, and when 
it jellies, take it off, and fill your glaſſes, and when 
they are cold, paper them up. 


To preſerve Currants in Jelly. 


T AKE your Currants and ſtrip them, and put 
them 1n an earthen pot; tie them cloſe down, 
and ſet them in a kettle of boiling water, and let 


them ſtand three hours, keeping the water boiling z 
N4 then 
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then take a clean flaxen cloth, and ftrain out the 


Juice, and when it has ſettled, take a pound of dou» 
ble-refin'd ſugar, beaten and ſifted, and put to a 
Pint of the clear juice: Have in readineſs ſome whole 
currants ſtoned, and when the juice boils, put in 
your currants, and boil them till your ſyrup jellies, 
which you may know by taking up ſome in a ſpoon 1 
then put it in your glaſſes. This way make jelly of 
currants, only leaving out the whole currants; 
when it is cold, paper them up. 


To preſerve Barberries. 


ſtone them, and to every pound of Barberries 


1 three pound of ſugar, and boil it till "tis candy- 


high ; then put in the Barberries, and let them boil 
till the ſugar boils over them all ; then take them off, 
ſcum them, and ſet them on again, and give them 
another boil, and put them in an earthen pan, cover 


them with paper, and ſet them by till the next day; 
then put them in pots, and pour the ſyrup over 


them; cover them with paper, and keep them in a 
ſtove. If the ſyrup grows thin, you may make a 
little jelly of pippins, and put them in when *tis 
ready, and give them one walm, and pour them a- 
gain into glaſſes. 


To preſerve whole P ippins. 


＋ AK E Kentiſb Pippins, or Apple: johns, pare 
| them, and ſlice them into fair water; ſet them 
on a clear fire, and when they are boiled to maſh, ler 
the liquor run through a hair ſieve. Boil as many 


apples thus, till you have the quantity cf liquor. 


you would have. To a pint of this liquor you muſt 
have a pound of double-refin'd ſugar in great lumps; 
wet the lunps of ſugar with the pippin liquor and 
ſet it over a gentle fire, and let it boil, and ſcum 
it well, and while you are making the jelly, you 
muſt have your whole pippins boiling at the ſame 
time; they muſt be the faireſt and beſt pippins you 

| can 


AK E the largeſt Barberries you can get, and 
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can get; ſcoop out the cores, and pare them neatly, 
and put them into fair water as you do them; you 
muſt likewiſe make a ſyrup ready to put them into 
the quantity as you think will boil them in clear; 
you muſt make that ſyrup with double refin'd ſu- 

r and water; tie up your whole pippins in a piece 
of fine muſlin ſeverally, and when your ſugar 
water boils put them in; tet them boil very faſt, 
ſo faſt that the ſyrup always boils over them ; 
ſometimes take them off, and then ſet them on 
again, and let them boil till they are clear and 
tender; then take off the tiffany or muſlin my 


were tied up in, and put them into glaſſes that wi 


hold but one in a glaſs; then ſee if your jelly of 
apple-johns be boiled to jelly enough; if it be, 
ſqueeze in the juicè of two lemons, and put muſk 
and ambergreaſe in a rag, and let it have a boil; 
then ſtrain it thro? a jelly-bag into the glaſſes your 
pippins were in; you muſt* be ſure to drain your 
pippins well from the ſyrup they were boiled in; 
before you put them in your glaſſes, you may if 
you pleaſe boil lemon- peel in little pieces in water 
till they are tender, and then boil them in the ſyrup 
your pippins were boiled in; then take them out, 
and lay them about the pippins before the jelly is 
put in; when they are cold paper them up. 1 


To make Pippin-jelly. 


AKE fifteen pippins pared, cored and fliced, 

and put them into a pint and half of water, 
and let them boil till they are tender, then put them 
in a ſtrainer, and let the thin run from them as much 
as it will; and to a pint of liquor take a pound of 
double refind ſugar; wet your Tugar, and boil it to 
ſugar again; then cut ſome chips of candied orange 
or lemon-peel, and cut it as fine as threads, and put 
it into your ſugar, and then your liquor, and let it 
boil till it is a jelly, which will be Faickly ; you 
u. ay perfume it with ambergreaſe if you pleaſe 
pour 
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pour the jelly into ſhallow glaſſes; when it is cold 


Paper it up, and keep it in your ſtove. 


To candy Anpelica. 


TAKE Angelica that is young, and cut it in 
[ fit lengths, and boil it till it is pretty tender, 
keeping it cloſe cover d; then take it up and peel 
off the ſtrings, then put it in again, and let it ſim- 
mer and ſcald till it is very green; then take it up 
and dry it in a cloth, and weigh it, and to every 
pound of angelica take a pound of double refined 
ſugar beaten and ſifted; put your angelica in an 
earthen pan, and ſtrew the ſugar over it, and let it 
Rand two days, then boil it till it looks very clear; 
put it in a colander, to dry the ſyrup from it, and 
take a little double refin'd ſugar and boil it to ſugar 
again; then throw in your angelica, and take it out 
in a little time, and put it on glaſs plates; it will 
dry in your ſtove, or in an oven after pyes are 
drawn. | 


To make Jelly of white Garvin. 


HAK E your largeſt currants, and ſtrip them 
15 into a baſon, and bruiſe and ſtrain them, and 
to every pint of juice a pound of double refin'd ſu- 
gar; juſt wet your ſugar with a little fair water, 
and ſet it on a flow fire till it melts; then make it 
boil, and at the ſame time let your juice boil in 
another thing; ſcum them both very well, and when 
they have boil'd a pretty while, take off your ſugar, 
and ſtrain the juice into it thro' a muſlin , then ſet 
it on the fire and let it boil z and if you pleaſe you 
may ſtone ſome white currants and put them in, 
and let them boil till they are clear; have a care 
you do not boil them too high; let them ſtand a 
while, then put them in glaſles. ; 

If you would make clear cakes of white currants, 
boil the juice juſt as this is; but this obſerve, that 
when you put your Juice and ſugar together, they 
muſt ſtand but ſo long on the fire till they are ** 

an 
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and well mixed, they muſt not boil together; and 
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when it is cold put it in flat glaſſes, and into your 
ſtove to dry them; turn them often. 


To make white Marmalade. 
J. er your quinces and ſcald them, and pare 


them, and ſcrape the pulp clean from the cores, 
and to every pound of pulp put a pound of double 
refined ſugar; put a little water to your ſugar. to 
diſſolve it, and boil it candy-high ; then put in the 
quince-pulp, and ſet it on the fire till it comes to a 
body; let it boil very faſt ; when it is enough put 
it in gallipots. f 


To make red Quince Marmalade. 


ARE, core, and quarter your quinces, then 
P weigh them, and to a pound of quince allow 
a pound of ſingle refin'd ſugar beaten ſtmall, and 
to every pound of quince a pint of liquor; make 
your liquor thus : put your parings and cores, and 
three or four quinces cut in pieces, into a large ſxil- 
let, with water proportionable to the quantity of 
quinces you do; cover it and ſet it over the fire, 
and let it boil 2 or 3 hours; then put in a quart of 
barberries, and let them boil an hour, and ſtrain all 
out; then put your quince, and liquor, and a quar- 


ter of your ſugar, into a ſkillet or large preſerving- 


pan, and let them boil together over a gentle fire; 
cover it cloſe, and take care it does not burn; ftrew 
in the reſt of your ſugar by degrees, and ſtir it often 
from the bottom, but do not break the quince till 
it is near enough, then break it in lumps as ſmall 
as you like it; when it is of a good colour and very 
tender, try ſome in a ſpoon; if it jellies it is enough, 
then take it off and put it in gallipots; when it is 
cold paper 1t up. e 


To make Marmalade of Cherries. 


T AKE four pounds of cherries, ſtone them and 
put them in a preſerving pan, with a quart of 
WES. Juice 
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juice of currants; ſet them on a charcoal fire, and 
let the fire draw away moſt of the juice; break or 


' maſh them, and boil three pounds of ſugar cane 


high, and put the cherries to it, and ſet it on the fire 
again, and boil it till it comes to a body; fo put it 
in glaſſes, and when it is cold paper it up. / 


To make a Paſte of green Pippins. 


AKE pippins and ſcald them, and peel them 
till they are greenz when you have peeled 
them, have freſh warm water ready to put them in- 
to, and cover them cloſe, and keep them warm till 
they are very green; then take the pulp of them, 
but none of the core, and beat it in a mortar and 


' paſs it thro' a colander, and to a pound of the pulp 


put a Pound and an ounce of double refin'd ſugar; 
boil your ſugar till it will ball between your fingers, 
put in your pulp, and take it off the fire to mix it 
well together; ſet it on the fire again, and boil it 
till it is enough, which you may know by dropping 
a little on a plate, and then put it in what form you 
pleaſe; duſt it with ſugar, and ſet it in the ſtove 
to dry; turn it, and duſt the other ſide. 


To make white Quince Paſte. 


CALD the quinces tender to the core, and pare 
them, and ſcrape the pulp clean from the core; 
beat it in a mortar, and pulp it thro” a colander; take 
to a pound of pulp a pound and two ounces of ſugar, 
boil the ſugar till it is candy-high, then put in your 
pulp; ſtir it about conſtantly till you ſee it come 
clear from the bottom of the preſerving-pan, then 
take it off and lay it on plates pretty thin; you 
may cut it in what ſhape you pleaſe, or make quince- 
chips of it ; you muſt duſt it with ſugar when you 
put it into the ſtove, and turn it on papers in a ſieve, 
and duſt the other fide; when they are dry put them 
in boxes, with papers between; you may make red 
quince-paſte the fame way as this, only colour the 
quince with cochineal. i 
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To dry Pears or Apples. 


AKE poppering-pears, and thruſt a pik d- ſtick 

into the head of. them beyond the. core, then 
ſcald them, but not too tender, then pare them the 
long way; put them in water, and take the weight 
of them in ſugar, and clarify it with water, a pint 
of water to a pound of ſugar; ſtrain the ſyrup, and 
put in the pears; ſet them on the fire and boil them 
pretty faſt for half an hour; cover them with paper 
and ſet them by till the next day; then boil them 
again and ſet them by till the next day; then take 
them out of the ſyrup, and boil it till it is thick and 
ropy; then put the pears in your preſerving-pan, 
and put the ſyrup to them, and if it will not cover 
them, add ſome ſugar to them; ſet them over the 
fire and let them boil up, then cover them with pa- 
— and ſet them in a ſtove twenty-four hours; then 
ay them on plates and duſt them with ſugar, and 
ſet them in your ſtove to dry; and when one ſide 


is dry, lay them on papers and turn them, and duſt 


the other {ide with ſugar; ſqueeze the pears flat by 
degrees; if it is apples, ſqueeze the eye to the ſtalk; 
when they are quite dry put them in boxes, with 
papers between. | 


75 dry Pears or Pippins without Sugar. 


AK E your pears or apples and wipe them 

clean, and take a bodkin and run it in at the 
head and out at the ſtalk, and put them in a flat 
earthen pot and bake them, but not too much; you 
muſt put a quart of ſtrong new ale to half a peck 
of pears, tie white paper over the pot, that they 
may not be ſcorch'd in baking; and when they are 
bak'd let them ſtand to be cold, and take them out 
to drain ; ſqueeze the pears flat, and the apples the 
eye to the ſtalk, and lay them on ſieves with wide 
holes to dry, either in a ſtove or an oven that is not 
tco hot, | To 
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To candy any ſort of Flower. 


T AKE your flowers, and pick them from the 
white part, then take fine ſugar and boil at 
candy high, boil as much as you think will receive 
the quantity of flowers you do, then put in the flow- 
ers, and ſtir them about till you perceive the ſugar 
to candy well about them; then take them off from 
the fire, and keep them ſtirring till they are cold in 
the pan you candied them in; then ſift the looſe ſu. 
gar from them, and keep them in boxes very dry. 


To candy Orange-Flowers. 


AK E half a pound of double refin'd ſugar 

finely beaten, wet it with orange-flower-water, 
then boil it candy high, then put in a handful of 
orange-flowers, keeping it ſtirring, but let it not 
boil; and when the ſugar candies about them take 
it off he fire; drop it on a plate, and ſet it by till 
it is cold. 


To make Syrup of any Flower. 
| + LIP your flowers, and take their weight in 
| ſugar; then take a gallipot, and put a row of 
flowers and a ſtrowing of ſugar, till the pot is full; 
then put in two or three ſpoonfuls of the ſame ſyrup 
or ſtill'd water; tie a cloth on the top of the pot, 


. and put a tile on that, and ſet your gallipot in a ket- 


tle of water over a gentle fire, and let it infuſe till 
the ſtrength is out of the flowers, which will be in 
four or five hours; then ſtrain it thro' a flannel, and 


when it is cold bottle it up. 


To candy any fort of Fruit. 


F TER you have preſerved your fruit, dip 

them ſuddenly into warm water, to take off 

the ſyrup ; then ſift on them double refin'd ſugar 

till they look white; then ſet them on a fieve in a 

warm oven, taking them out to turn two or three 

times; let them not be cold till they be dry, and 
they will look clear as diamonds; ſo keep them dry. 

Another 
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Another way to "preſerve Oranges. 


AKE right Svil Oranges, the thickeſt rind 
f you can get, lay them in water, changing the 
water twice a day for two days, then rub them well 
with ſalt, and waſh them well afterwards, and put 
them in water, changing the water twice a day for 
two days more, then put them in a large pot of wa- 
ter to boil, having another pot of boiling water rea- 
dy to throw them into, as the other grows bitter; 
change them often till they are tender; then take 
them up in a linnen cloth, and a woollen over it, to 
keep them hot; take out one at a time, and make 
a little hole at the top, and pick out the ſeeds, but 
do not break the meat; pare them as thin as you 
can with a fharp penknife; take to a pound of Oran- 
ges before they are open'd, a pound of double-refin'd 
ſugar and a pant of fair water, boil it and ſcum it, 
and let it be ready when you pare them to throw 
them into, and when they are all pared, ſet them on 
the fire, cover them cloſe and keep them boiling 
as faſt as they can boil, till they look clear; then 
take them up into a deep gallipot with the holes 


_ upward; fill them with ſyrup, and when they are 


almoſt cold pour the reſt of the ſyrup over them; 
let them ſtand a fortnight or three weeks in that ſy- 
rup; then make a jelly of pippins, and when it is al- 
moſt ready, take your Oranges out of the gallipot, 
and pour all the {yrup out of them, and put them in- 
to the jelly, and let them have a boil or two, then 
put them into your glaſſes, and when they are near 
cold fill them with jelly, the next day paper them, 


To preſerve Gooſeberries in Hops. 


AKE the largeſt Dutch Gooſeberries, and with 

a knife cut them a-croſs at the head and half 

way down, and with a bodkin put out the ſeeds clean, 
and do not break them, then take fine long thorns, 
ſcrape them, and put them on your gooſeberries, put- 
ting the leaf of the one to the cut of the other, and 


put them into 4 new pipkin with a cloſe cover, and 
cover them with water, and let them ſtand ſcalding 


till they ate green; then take them up, and lay them 
upon a ſieve to drain from the water; be ſure they 


do not boil in the greening, for if they have but one 
walm they are ſpoiled; and while they are green- 
ing make a ſyrup for them. Take whole green 
Gooſeberries and boil them in water till they all 
break, then ftrain the water thro” a ſieve, and weigh 

ur hops, and to a pound of hops put a pound and 


Vo 
Lalf of double-refin'd ſugar, put the ſugar and hops 
into the liquor, and boil them open till th 


ey are clear 
and green, then take them up and lay them upon 
pye-plates, and boil your ſyrup longer; lay your 
hops in a pretty deep gallipot, and when the ſyrup 


is cold pour it on them; cover them with paper, 


and keep them in a ſtove. 


To preſerve Gooſeberries whole, without 


Honing. 15 


N AKE the largeſt preſerving Gooſeberries, and 
pick off the black eye, but not the ſtalk, then 


ſet them over the fire in a pot of water to ſcald, cover 


them very cloſe, and let them ſcald, but not boil or 
break; and when they are tender take them up into 
cold water; then take a pound and half of double- 
refin d ſugar to a pound of gooſeberries, clarify the 


ſugar with water, a pint to a pound of ſugar; and - 


when the ſyrup is cold, put your Gooſeberries ſingle 
into your preſerving- pan, and put the ſyrup to em, 
and fet them on a gentle fire, and let them boil, but 


not too faſt, leſt they break; and when they are 


boil'd, and you perceive the ſugar has enter'd them, 
take them off, cover them with white paper, and 
ſet them by till the next day; then take them out 
of the ſyrup, and boil the ſyrup till it begins to be 
ropy, ſcum it, and put it to them again, and fet 


them on a gentle fire, and let them preſerve gently, 
tall 


I 


- till your thorn is full; and when they are full, 
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till you perceive the ſyrup will rope; then take 


* Go" 


wy thera off, and ſet them by rillthey' are cold, cover- 
1 ing them with paper; then boil ſome Gooſeberries 
ns in fair water, and when the liquor is ſtrong-engugh 
vi ſtrain it out, let it ſand to fettle/ and to everyſpint 
* take a pound of duuble-refin'd ſugar and makes jelly 4 
0 of it, and put the Gooſeberries in glaſſes, and When 
E they are cold cover them with the jelly; the next 
*n day paper them; wet, and then half dry the paper 
0 that goes in the infide, it cloſes down better; and 
5 then put on other papers, and put them in your 
ad Toe or be 31 wack 6.7 „ee 
8 at It A1. 81 1 391 Lats 11 \ 11 101 4 19401 10 
„ e e of 14d, e en ay 
Ur 420 yi 4:t 0ther. lowers; 8 ) ' 
Wi. AE E roſe-buds and pick them, and cut off the 
wy [| white part from the red, and put the red 
| flowers, and fift them thro? a ſieve to take out the 
ſeeds, then weigh them, and to every pound of flow- 
* ers take two pound and a half of loaf-ſugar; beat 
the flowers pretty fine in a ſtone mortar, then b \ 
_ put the ſagar to. them, and beat it very well 
d till. it is well incorporated together; then put it into WM 
1 gallipots, and tie it over with” paper, and over * | 
- | leather, and it will keep ſever! year s. 4 
e 2 Vf e $17 frog l ee e 
u- i 2007 e ee 
* | | Jo flew Apples. 1 8 129: 
J : ARE to. quart of water a pound of fol le- 
4 | refin'd Tugar beaten fine, boil and ſti it, 
and put into it à pound of the largeſt and cleaxeſt 
p Bippins, pared, and cut in halves, and cored; let 
4 them boil, cover'd with a continual froth, ll they 
6 be as tender and clear as you would have the en 
; | put in the Juice of two lemons,; and a little peel cut 
. like threads; let them have five or fix walms after 
: the lemon is in, then put them in a China diſh. or 
4 falver you ſerve them in; they ſhould be done do 


hours before uſed. DF 
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_ To dry'Plumbs or Apricocks. 4d! 


chem, and i ene a 
pound of double refin d ſugar z then ſcald your 
Ade and ſtone them, and take off the fkins, and 
lay your plumbs on a dry cloth,, then juſt wet your 
- fugar, and ſet it over the fire, and keep it ſtirring 
all one way till it boils to ſugar again; take that ſu- 
gar, and lay ſome in the bottom of your preſerving- 
pan, and lay your plumbs on it, and ſtrew the reſt 
of the ſugar on the plumbs, and let ir ſtand till it is 
. melted ; then heat it ſcalding hot twice a- day, but 
let it not boil; and when the, ſyrup is very thick, 
and candies about the pan, then take them out of 
the ſyrup, and lay them on glaſſes to dry, and keep 
them continually warm, ſifting a little ſugar over 
5 pen till they are almoſt dry; wet the ſtones in the 
_ Iyrap, and dry them with ſugar, and put them at 
one end of the plumb, and when they are thorough 
dry, keep them in boxes, with papers between. 
To nale Sugar of Roſes. 
and dry the red in the ſun; and to an ounce 
of that finely powder'd, you Hazy have one pound 
of loaf-ſugar; wet the ſugar in roſe-water (but if in 
the ſeaſon, juice of roſes) boil it to a candy-height 
then put in your powder of roſes, and the juice of 
a lemon; mix it well together; then pour it on a 
Per plate, and cut it into lozenges, or what form 
. you pleaſe. 1 coo," "HOP 9 5 
: 7⸗⁰ preſerde mall Cucumbers green: N 
TYAKE ſmall cucumbers, bhi thei, but not very 
tender; when you take em out of the wa- 


ter, make a hole thro' every one with a large needle; 
then pare and weigh them, and to every pound al- 
lob a pound of ſugar, which make into a ſyrup, with 
a pint of water to every pound vf ſugar; you muſt 
green 


4 


* n.. 


green them before you put em into the ſugary then 
2 them bail, keeping them cloſe cover d; then put 


them by, and ſor three or four days boil them a little 


every day; put into the ſyrup the peel of a fre 


lemon; then 
ſugar, you 

le cucumbers | 
fair water, the juice of a lemon, and a little amber- 
_ greaſe boild int; ſo do them for uſe, paper them 
when cold. it | en . 

To preſerve Mulberrits whole. © 
* T ſome Mulberries over the fire in a ſkillet, 


a freſh ſyrup. with double-refin'd 
have: three quarters of a pound to 
„and à quarter of a pint of 


1 * 


and draw from them a pint of juice, when iti is 


ſtrained; then take three pounds of ſugar beaten 


very ſine, wet the ſugar with the pint of juice; boil 


up your ſugat and ſaum it, and put in two pounds 


of ripe Mulberries, and let them ſtand in the ſyrup 


till they are thoroughly warm, then ſet them on the 


fire, and let them boil very gently ; do them but 
half enough, ſo put them by in the ſyrup till next 
day; then boil them gently again, and when the 
ſyrup 1s pretty thick, and will ſtand in a round drop 
when it is cold, they are enough; ſo put all e- 
ther in a gallipot for uſe. *. 1 


To make Roſe-Drops. © 


THE roſes and: ſugar muſt, be beat ſeparately 
Tinto a very fine powder, and both ſifted ;, to 


a pound of ſugar/an ounce of red rqſes; they muſt 


be mix'd together, and then wet with as much juice 
of lemon as will make it into a ſtiff paſte; ſet it on 
a ſlow fire in a ſilver porringer, and ſtir it well, and 


when it is ſcalding hot quite through, take it off and 
drop it on paper; ſet them near the fire, the next 


day they will come off. 
To candy Flowers. 


Ather your flowers when dry, ent off the leaves 


J as far as the colour is good; according to your 
| O 2 quantity, 
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quantity, take of 'double-refin'd ſugar, and wet it 
1 with fair water, and boil it to a candy- height; then 
kN - put in your flowers, of what ſort you pleaſe, as prim- 
N "roſes; violets, cowflips, or borage, with a ſpoon; 
take them out as quick as you can, with as little of 
the ſyrup as may be; and lay them in a diſh over a 
gentle fire, and with a knife ſpread them, that the 
Trop may run from them; than change them upon 
another Warm diſn, and when they are dry from the 
ſyrup, have ready ſome double refin d ſugar beaten 
and ſiſted, and ftrew ſome on your flowers; then 
take the flowers in your hands, and rub them gently 
Ain the hollow of your hand; and that will open the 
leaves, a ſtander-by ſtrewing more ſugar into your 
hand 4s you ſee convenient; ſo do till they are tho- 
'- foughly open d and dry; then put your flowers into 
a dry ſieve, and ſift all the ſugar clean from them; 
they muſt be kept in a dry place; roſemary flowers 
muſt be put whole into your ſyrup; young mint- 
leaves you muſt open with your fingers, but all 
bloſſoms rub with your hand as directe. 


To make Cakes of Flowers. . 


BI donble-refin'd ſugar candy-high, and then 

ſtrew in your flowers, and let them boiF once 

up, then with your hand lightly ftrew in a little 

double-refin'd ſugar ſifted, and then as quick as may 

be put it into your little pans, made of card, and 

priek d full of holes at bottom; you muſt ſet the 

pans on a Pillow, or cuſhion 4*when they are cold, 
take them out.” 7 190 (£1196 


Do make Wormwood-Cahes. | 

l T one pound of double · refinꝰd ſugar ſifted, 
mix it with the whites of three or four eggs 
well beat, into this drop as much chymical oil of 
wormwood as you pleaſe, ſo drop them on paper; 
you may have ſome white and ſome marble, with 
ſpecks of colours with the pint of a pin; keep your 
colours ſeverally in little gallipots; for red, take a 
8 3 dram 
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gram of cochineal, a little cream of tartar, as much 
of allum, tie them up ſeverally in little bits of fine 
cloth, and put them to ſteep in one glaſs of water 
two or three hours: when you uſe the colour, preſs 
the bags in the water, and mix ſome of it with a lit- 
fle of the white of egg and ſngar. Saffron colours 
yellow, and muſt be tied in a cloth, as the red, and 
put in water. Powder-blue mix d with the ſaffron- 
water, makes a green: for blue, mix ſome dry pow- 
der- blue with ſome water. 


70 candy Orange-Flow er. 


| TAKE orange-flowers that are ſtiff and freſh 


pick'd, and boil them in a good quantity of 
ſpring-water in a preſerving-pan, and when they 
are tender, take them out and drain them in a ſieve, 
and lay them between two napkins till they be very 
dry; take the weight of your flowers in double-re- 
fin'd ſugar, if you have a pound, take half a pint 
of water and boil with the ſugar, till it will ſtand 
in a drop, then take it off the fire, and when it is 
almoſt cold put it to the flowers, which muſt be in 
a ſilver baſon; ſhake them very well together, and 
{et them 1n a ſtove, or in the ſun, and as they begin 
to candy, take them out, and put them on glaſſes to 
dry, keeping them turning till they are dry. 


A fine way to preſerve Raſpberries. 


TAK E the juice of red and white raſpberries and 
codlin jelly; to a pint and half, two pound of 
double- refin d ſugar z boil it, and ſcum, and then 
put in three quarters of a pound of large pick'd 

i let them boil very faſt, till they jell 
and are clear; don't take them off the fire, that will 
make them hard; a quarter of an hour will do them 
when they begin to boil; then put your raſpberries 
in the glaſs firſt, and ſtrain the ſeeds from the jelly, 
and put it to them; and when they begin to cool, 
{tir them gently, that they may not all lie on the 
| O 3 | top 
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top of the glaſs; and when cold; lay papers cloſe oni 


them, firſt wet the papers, anddry'them in a'cloth; | 


Jo make a ftrong Apple-Felly. 
Ex your water boil in the pan yon make it in, 

| and when the apples are par'd and quarter'd, 
put them into your boiling water; Iet there be no 
more water than will juſt cover them, and let it boil 


ds faft as poſſible; and when the apples are all to 


ieces, Put in about a quart of water more, and let 
it boil half an hour longer, then run it thro” a jelly- 


bag, and uſe it as occaſion for any ſort of ſweet- 


meat; in the ſummer codlins are beſt, in the winter 
golden-runnets or winter-pippins. 
To preſerve Raſpberries whole. 

TALE the full weight of your Raſpberries in 

. double-refin'd ſugar, beaten and ſifted; lay 
your Raſpberries ſingle in the bottom of your pre- 
ſerving· pan, and put all your ſugar over them; ſet 
them on a ſlow fire, till there is ſome ſyrup in the 


bottom of the pan; then ſet them on a quick fire, 
till all the ſugar be thoroughly melted ; give them 


two or three walms, ſcum them, and take them up, 


and put them in glaſſes. 


To make Bisket. 


AKE the whites of four eggs, the yolks of ten, 
beat them a quarter of an hour with four ſpoon- 
fuls of orange-flower-water; then add to it one 


„ 


pound of loaf- ſugar beaten and ſifted; then beat 


them together an hour longer: then ſtir in half a 
pound of dry flour, and the peel of a lemon grated 
off; mix it well together, then butter the pans and 
fill them, ſearce ſome ſugar over them as you put 
them into the oven; when they are riſen in the 
oven, take them out and lay them on a clean cloth; 
and when' the oven is pretty cool, put them in again 


on ſieves, and let them ſtand till they are dry, and 
will ſnap in breaking. 4 | 
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To make Chocolate- Alm onds. 
AK E a pound of chocolate finely grated, and 


| i a pound and half of the beſt ſugar finely ſift: 
; 


then ſoak gum:dragant in orange-tlower-water, 
and work them; into what form you pleaſe, the 
paſte muſt be ſtiff; dry them in a ſtove. in 


D male Lemon-Puſfs. 


TAKE a pound and a quarter of double-refin'd, 
ſugar beaten and ſifted, and grate the rinds 
of two —— and mix well with the ſugar; then 


beat the whites of three new laid eggs very well, 
and mix it well with your ſugar and lemon- peel; 
beat them together an hour and a quarter, then make 
it up in what form you pleaſe; be quick to ſet them 
- 4 3 oven; don't take them off the papers 
tilt cold. { Ui 


To preſerve Oranges whole. 
T AK E the beſt and largeſt Sæuil Oranges, water 


them three days, ſhifting them twice a-day, 
boiling them in a copper with a great deal of water 
till they be tender; they muſt be tied in a cloth and 
kept under water, the water muſt boil before you 
put them in; then take to every pound of Orange, 
a pound and half of deuble-refin'd ſugar, beaten and 
ſifted; then have in readineſs apple-water made of 
John-apples; take to every pint of that water a 
pound of ſugar ; then take a third part of the ſu 
and put to the water; boil it a while, and ſet it by 
to cool ; then cut a little hole in the bottom of your 
Orange, and pick out all the ſeeds, and fill them up 
with what ſugar is left; prick your Oranges all over 
with a bodkin, then put them into your ſyrup, boil- 
ing them ſo faſt that the ſyrup may cover them, then 
put in your ſugar that is left: when the ſyrup wall 
jelly, and the oranges look clear, they are enough; 
then glaſs them with the holes uppermoſt, and pour 
the ſyrup upon them, 

| O 4 17 
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To make Almond-Loaves. _ 14 
Lanch your Almonds in hot water, and throw 


them into cold; then take their weight in dou- 
ble-refin'd ſugar finely ſearced, beat them together 


: | 
until they come to a paſte, then make them up into 
little loaves, then ice them over with ſome white 0 A 
egg and ſugar; bake them on paper: if you pleaſe t 
you may throw your Almonds into orange-flower- * | it 
water inſtead of cold water. | Fs ti 

Do make Lemon-Bisket. v 
AKE ſix yellow rinds well beat, witha pound : 
of double-refin'd ſugar, and whites of four b 
eggs, till come to a paſte ; lay them on wafer-paper, 
ſo bake them on tins. | 
To make Orange-Chips criſp. F 
P ARE your Oranges very thin, leaving as little tl 
white on the peel as poſſible; throw the rinds tl 
into fair water as you pare them off, then boil them t 
therein very faſt till they are tender, ſtill filling up t] 
the pan with boiling water as it waſtes away; then 0 
make a thin ſyrup with part of the water they were a 
boil'd in, and put the rinds therein, and juſt let em d 
boil; then take them off, and let them lie in the u 
{yrup three or four days; then boil them again, till y 
you find the ſyrup begins to draw between your 11 
fingers; then take them off from the fire, and let 1 
them drain between a colander; take outibut a fe al 
at a time, becauſe if they cool too faſt, it will be te 
difficult to get the ſyrup from them, which muſt be 1 


done by paſling every piece of peel thro your fin- 
gers, and laying them ſingle on a ſieve, with the 
rind uppermoſt; the ſieves may be ſet in a ſtove, or 
be fere the fire; but in ſummer the ſun is hot enough 
to dry them; three pounds of ſugar will make ſyrup 
to do the peels of twenty- five Oranges. = 
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To make Syrup of Orange: peel. 
| O every pint of the water in which the orange- 

peels were ſteep'd put a pound of ſugar, boil 
it, and when it has boiled a little ſqueeze in ſome 
juice of lemon, and make it more or leſs ſharp to 
your taſte, filter the lemon-Juice thro* cap- paper; 
as it boils ſcum 1t clear; and when boiled enough 
to keep, take it off the fire, and when cold bottle 
it; when your orange-peels are dry'd on one ſide, 
turn the other, and ſo do till they are criſp, bruſh 
the ſugar from them, then take a cloth dipt in warm 
water and wipe off all that remains of ſugar on the 
rind- ſide; then lay them on the ſieve again, and in 
an hour they will be dry enough to put into your 
boxes to keep. 


To make Orange Marmalade. 


* K E the beſt ſevil oranges and weigh a pound 
of them, then pare off all the yellow rind very 
thin, quarter the peel and put them in water, cover 
them down cloſe, and ſhift the water ſix or ſeven 
times as it boils, to take the bitterneſs out, and that 
they may look clear and be tender; then take them 
out, dry them in a cloth, take out all the ſtrings, 
and cut them thin as pallets; then take a pound of 
double refin'd ſugar beaten, and boil it with a little 
water to a candy height; ſcum it clean and put in 
your peels, let them boil near half an hour; have 
in readineſs your orange-meat all pick'd from the 
ſkins and ſeeds, and the juice of two large lemons, 
and put it into the peels, and boil all together a quar- 
ter of an hour longer; ſo glaſs it up, and paper it 
when cold. | 


To make Orange-cakes. 


$ U T your oranges, pick out all your meat and 
Juice free from the ſtrings and ſeeds, and ſet 


it by; then boil it, and ſhift the water till your 


peels are tender; dry them in a cloth, and mince 
them 


_ r 
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them ſinall, and put them to the juice; to a pound 
of that weigh a pound and a half of double refin'd 

ſugar ; dip your lumps of ſugar in water, and boib 
it to a candy height; take it off the fire and put 
in your juice and peel, ſtir it well, and when. it is; 
almoſt: cold put it in a haſon, and ſet ĩt in a ftove,z; 
then lay it thin on earthen plates to dry, and as it 
candies. faſhion it with your knife; and as they; 
dry lay them on glaſs; when your plate is empty, 
put more out of your baſon. W N f 


| To male Lemon:cakes, 
RATE off the yellow rind of your lemon, 
and ſqueeze your juice to that peel; take, 
two apples to every lemon, pare and core them, and 
boil them clear, then put them to your lemon; to, 


a pound of this put two pounds of double refined 
ſugar, then order 1t as the orange. 


To candy Orange-flowers. 
TAKE orange-flowers that are ſtiff and freſh, 
'L boil them in a good quantity of ſpring- water 

in a preſerving-pan, and when they are tender take 
them up, and drain them through a ſieve, and dry 
them between napkins very dry ; take the weight 
in double refined ſugar, and to a pound put half a 
pint of water, boil it till it ſtands in a thick drop, 
and when it is almoſt cold put it to your flowers in 
a ſilver or china baſon; ſhake them well together, 
and {ct them in a ſtove, or ſan, and when they be- 
gi to candy take them out, and lay them on olaſſes 


to dry; fift ſugar on them, and turn them every 
day till they are criſp, 


To make clear Candy. 


AK E fix ounces of water and four ounces of 

fine ſugar ſcarced, ſet it on a flow fire to melt 

without ſtirring, let it boil till it comes to a ſtrong 

candy; then have ready your peel or fruit ſcalded 

hot in the ſyrup they were kept in, drain them 2 
we 
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well from it, and put them into your candy, which 
ou muſt rub on the' ſides of your baſon with the 
ck of your ſpoon till you ſee the candy pretty 
white; take out the fruit with a fork, touch it not 
with your fingers; if right, the candy will ſhine on 
your fruit, and dry in three or four hours in an in- 
Afferent hot ſtove; lay your fruit on ſieve. 


Zo keep Fruit in Syrup, to candy. 
F you candy orange or lemon-peels, you muſt 
I fun rub them with ſalt, then cut in * faſhion 
you pleafe, and keep them in water two days, then 
il them tender, ſhifting the water you boil them 
in two or three times; you muſt have a ſyrup rea- 
dy, a pint of water to a pound of ſugar, ſcald your 


e — in it till they look clear. Fruit is done the 


ame way, but not boil'd till you put them in your 
ſyrup; you muſt heat your ſyrup once a week, ta- 
king out your fruit, and put them in again while 
the ſyrup is hot; they will keep all the year. 


To ary Apricocks like Prunello's. 


T* K E a pound of apricocks, being cut in halves 
or quarters, let them boil till they be very ten- 
der in a thin ſyrup; let them ſtand a day or two 
in the ſtove; then take them out of the ſyrup, and 
lay them drying till they be as dry as prunello's, 
then box them; you may make your ſyrup red 
with the juice of red plumbs ; if you pleaſe you 
may pare them, | 


To preſerve green Cucumbers. 


T AK E gerkins, rub them clean, then green 
them in hot water, then take their weight in 
double- refin d ſugar, boil it to a thick ſyrup with 
a quarter of a pint of ſpring- water to every pound 
of ſugar; then put in your cucumbers and ſet them 
over the fire, but not to boil faſt, ſo do two or three 
days; the laſt day boil them till they are tender and 
clear, ſo glaſs them up. 5 
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To make clear Cakes of Gooſeberries. 


- TAKE Laue white Dutch gooſeberries when they 
are thorough ripe, break them with your fin- 


gers, and ſqueeze out all the pulp into a fine piece of 


cambrick or thick muſlin, to run thro? clear; then 
weigh the juice and ſugar one againſt the other; 
then boil the juice a little while, then put in your 


ſugar and let it diſſolve, but not boil; ſcum it and 


Put it into glaſſes, and ſtove it in a warm ſtove. 


Another way to make Orange Marmalade. 


TD ASP your oranges, cut out all the meat, boil 
53 rinds very tender, and cut them very fine; 


then take three pounds of double refin'd ſugar, and 


a pint of water, boil and ſcum it, and then put in a 
pound of rind; boil it very faſt till the ſugar is very 
thick, then put in the meat of your oranges, the 
ſeeds and ſkins being pick'd out, and a pint of v 
ſtrong pippin- jelly; boil all together very faſt half 
an hour, then put it in flat pots or glaſſes; when 
it is cold paper 1t up. 4 . 


To preſerve Cherries. 


G 


too ripe, weigh them, and to every pound of 
cherries put three quarters of a pound of double re- 
fined ſugar beaten fine: ſtone them, and ſtrew ſome 
ſugar on them as you ſtone them; to keep their 
colour, wet your ſugar with fair water, near halt a 
pint, and boil and ſcum it, then put in three ſmall 
ſpoonfuls of the juice of currants that was infuſed 
with a little water; give it another boil, and ſcum, 
and put in your cherries ; boil them till they are 
tender, then pour them into a china baſon; cover 
them with paper, and ſet them by 24 hours; then 
put them in your preſerving-pan and boil them till 
they look clear; put them in your glaſs clear from 
the ſyrup, and put the ſyrup on them ſtrain'd thro' 
mutlin, To 


ATHER your cherries of a bright red, not 
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in engines ban chere: 


EFORE the ſtones are hard, wet them and lay 
them in a.coarſe cloth, and put to them two 
or three handfuls of ſalt, and rub. them till the rongh- 
neſs is off; then put them in ſcalding water, and 
ſet them over the fire till almoſt b i d; then ſęt 
them off till almoſt cold; do this two or three times; 
after this let them be cloſe cover d, and when they 
look to be green, let them boil till they begin to be 
tender; weigh them, and take their weight in dou- 
ble refin'd ſugar, to a pound of ſugar half a pint of 
water; make the ſyrup, and when almoſt cold put 
in your apricocks, boil them well till clear; warm 
the ſyrup two or three times till thick, or put them 
in cold jelly, or dry them as you uſe them. 


c To- preſerve Apricocks that are ripe. | 


G ATHER your apricocks about half ripe, be- 
core they look tog yellow; weigh them, and 
to every pound put three quarters of a pound of 
treble refin'd ſugar finely beaten” and ſifted, then 
re them, and cut them in the part ing ot the apti- 
cock, to take cut the ſtone; then make a fine ſyrup 
of the ſugar, keeping a little out to ſtrew'on them 
whilſt they are. boiling ; and after they are boiled 
a little, take them out of th: pan and put them in 
a baſon, and cover them cloſe-with paper, and let 
them ſtand 24 hours; be careful not to break them 
in taking them out; the next day boil them up for 
good; put them in your glaſſes with care; in 
your ſyrup over them thro muſſin. g 
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To candy Orange Chips. ... | 


ARE your oranges, and foak the peelings in 
water two days, and ſhift the water twice; but 
if you love them bitter, ſoak them not; tie dur 
peels up in a cloth, and when your water boils put 
them in, and let them boil till they are tender; then 
take what double refin'd ſugar will do, and _ 8 
ina 
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ſmall, and wet it with a little water, and let it boil 
till it is near candy high; then cut your peels of 
What lengths you pleaſe, and put them into the ſy- 
rup; ſet them on the fire, and let them heat well 
thro* ; then let them ſtand a while; heat them twice 
"a day, but not boil; let them be ſo done till they be- 
gin to candy, then take them out and put them on 
plates to dry, and when they are dry keep them 
near the fire. | 8 
| To candy Orange-Flowers.. 
F IRS pick your orange - flowers, and boil them 
quick in fair water till they are very tender; 
then drain them thro” a hair ſieve very clean 
the water; to a pound of the beſt double reſind ſu- 
gar take half a pint of fair water, and as much orange- 
flower - water, and boil it up to a thick ſyrup; then 
put 1t out into broad flat glaſſes, and let Web 
| fand in the glaſſes about an inch thick When it is 
near cold drop in your flowers, as many as you think 
convenient, and ſet your glaſſes in a Rove with a 
moderate heat, for the ſlower they candy, the finer 
the rock will be; when you ſee it is well candied 
top and bottom, and that it gliſſens, break the can- 
dy at top in as great flakes as you can, andy the : 
biggeſt piece at the bottom on glaſs plates, and pick 
out the reſt, and pile it up with the fowens to what 
ie you pleaſe; after that it will preſently be dry 
+ * þ -, I x: 


UT your fruit into boiling water, as much as 
will almoſt cover them, ſet them over a ſlow 
fire, keep it in a ſcald till tender, turning the fruit 
. where the water does not cover; when tender, lay a 
. Paper cloſe on it, let it ſtand till cold; to a pound of 
fruit put half a pound of ſugar; let it boil, but not 
faſt, till it looks clear; all fruit done whole but pip- 
pins, and they in halves, with orange or — 
| a 
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and jtiice uf lemon; eut your peel very thin, like 
"threads, Ee en arte 2 


To make Marmalade of Apricocks. at 


JATHER your apriebcks juſt turn'd from the 
. green, of a very pale yellow, pare them thin 
80 weigh them, three quarters of a pound of dou- 
ble refin d ſugar to a pound of apricocks, then cut 
"them in halves, take out the ſtones, and ſlice them 
thin; beat your fugar , arid put it in your preſer- 
Ving - pan with your r flic d: -apricocks,” and three or 
four ſpbonfuls f water; -boil and ſcum them, and 
when they are tender put them in glaſſes. 


"To make a Gooſebtrry-Gam. 1 


| ATHER your gooſeberries full ripe, but green, 
top and tail them, and weigh them, a poun 
of fruit to three quarters of a pound of double refin d 
ſugar, and half a pint of water; boil, them all ge 
and tender, then put it in pots. oy e 


To "keep Orange- Flowers in 8 yup. 


P 10 E off the leaves, and throw them in water 
boiling on the fire, and fqueeze into it the juice 
of two or three lemons ; let them boiĩl half a quatter 
of an hour, and then throw them into cold Water, 
then drain them, and lay them on cloths to driin 
well; then beat and fift lome dbuble refird ae 
lay ſome on the bottoni of a gallipot, and then a 
of flowers, and then more ſugar, till all is in; 45 
the ſu es melts put in more, till there i is a pretty 


deal of ſyrup, ſo paper them up for uſe; 10 7 
| put them in jelly, or what you Pleafe. g | #4 


Jo make white Quince M: md, 


" CA LD your quinces tender, take off the ſkin, 

and pulp them from the core very fine, and'to 
every tai of quince have a pound and a half of 
double refin d ſugar in lumps, and half a pint'of 


* dip your ſugar in the water, and — = 
| cum 


n 
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ſcum it till it is a thick ſyrup; then put in your 


quince, boil-and ſcum it on a quick fire a quarter of 
an hour, ſo put it in your pots, 7 
To make red Quince Marmalade. 
Pp RE and core a pound of quince, beat the pa- 
N rings and cores and ſome of your worſt quinces, 
and ſtrain out the juice, and to every pound of quince 
take ten or twelve ſpoonfuls of that juice, and three 
quarters of a pound of loaf- ſu Ar all into your 
preſerving- pan, cover it cloſe, and let it ſtew. over 
à gentle fire two hours; when it is of an orange- 
red uncover, and boil it up as faſt as you can; when 
of a good colour break it as you like it; give it a 
boil and pot it up. | | 


To make Syrup of Mar ſhmallows. \ 


TAKE marſh-mallow-roots four ounces, graſs- 
, roots, aſparagus-roots, liquorice, ſtoned raiſins, 
of each half an ounce; the tops of marſh-mallows, 
pellitory, pimpernel, ſaxifrage, plantane, maiden- 
hair white and black, of each a handful, red ſiſers an 
ounce, the four greater and four leſſer cold ſèeds, of 
each three drams; bruiſe all theſe, and boil them in 
three quarts of water till it comes to two; then put 
to it four ponnds of white ſugar, till it comes to a 
ſyrup; put to every pint the white of an egg, to 
clarify it. Saris» 


To make Syrup of Saffron. 


* T AK E a pint of the beſt canary, and as much 
balm- water, and half an ounce of Exgliſb ſaf- 

fron; open and pull the ſaffron very well, and put 

it into the liquor to infuſe; let it ſtand cloſe cover'd 
(o as to be hot, but not boil) twelve hours; then 
ſtrain it out as hot as you can, and add to it three 
pounds of double refin'd ſugar; boil it till it is well 
incorporated, and when it 1s cold bottle it, and take 
one ſpoonful in a little ſack or ſmall cordial, as oc- 


| caſion ſerves, | A Syrup 
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A Syrup for a Cough, or Aſthma. 
AK E of hyſſop and pennyroyal-water, of each 
a quarter 9 8 Lee into it a ſmall tick of 
liquorice, and a few raifing of the ſun ſtoned; let it 
{immer together a quarter of an hour, and then 
make it into a ſyrup with brown ſugarcandy' boil 
it a little, and then put in four or five ſpoonfuls of 
ſnail-water z give it a walm, and when tis cold, 
bottle it z take one ſpoonful morning and night, with 
three drops of balſam of ſulphur in it; you may. 
take a little of the ſyrup without the drops once or 
twice a day; if the party is ſhort-breath'd, a bliſter 


is very good, 


To make Syrup of Balſam for a Cough. 


T AKE one ounce of balſam of Toln, and put to it 

a quart of ſpring-water, let them boil together 
two hours; then put in a pound of white ſugarcandy 
finely beaten, and let it boil half an hour longer; 
take out the balſam, and ſtrain the ſyrup through a_ 
flannel bag twice; when tis cold, put it in a bottle. 


\. 


F 
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n This ſyrup is excellent for a cough; take a ſpoonful 
| of it as you lie down in your bed, andalittleat an 
N time when your cough troubles you; you may add 
* to it two ounces of ſyrup of red poppies, and as 
A much of raſpberry- ſyrup. | | 
0 


A Syrup for a Cough. | 
7 AK Ea handful of oak-lungs, a handful of French 


1 moſs, a handful of maidenhair; boil all theſe 
in three pints of ſpring-water, till it comes to a quart 


4 then ſtrain it out, and put to it ſix-pennyworth 

1 ſaffron tied up in a rag, and two pounds of brown 
F ſugarcandy; boil it up to a ſyrup, and when tis cold, 
x bottle it; take a ſpoonful of it as often as your cough 


troubles you. 


| Another. 


T AKE a handful of unſet hyſſop, a handful of 
coltsfoot-flowers, . handful of black RO . 
2 bair, 


9 
A 
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hair, two handfuls of white horehound; boil theſe 
herbs together in 3 quarts of water till 1t come to 3. 
pints; then take it off, and let the herbs ſtand in it 
till it is cold; then ſhueeze them out very dry, and 
ſtrain the liquor, and let it boil a quarter of an hour, 
ſcum it well; to every pint put in half a pound of 
white ſugar, and let it boil, and ſcum it, till it comes 
to a ſyrup; when it is cold bottle it, take two ſpoon- 
fuls night and morning, and at any time when the 
cough 1s troubleſome take one ſpoonful ; don't cork 
the bottles, but tie them down with a paper. 


For a Cough. 


AKE three quarts of ſpring-water and put it 
| in a large pipkin, with a calf's-foot, and four 

ſpoonfuls of barley, and a handful of dry'd poppies; 
boil-it together till one quart be conſumed; then 
ſtrain it out, and add a little cinamon, and a pint 
of milk, and ſweeten it to your taſte with loaf-ſu- 
gar; warm it a little and drink half a pint as often 


as you pleaſe. a 
ia Another. 


TAKE two ounces of raiſins of the ſun ſtoned, one 
4 ounceot brown ſugarcandy, one ounce of con- 
ſerve of roſes, add to theſe a little flour of brimſtone, 
mix all together well in a mortar, and take the quan- 
tity of a nutmeg night and morning. P 


To make Conjerve of Hips. 


ATHER the hips before they grow ſoft, cut 

IJ off the heads and ſtalks, ſlit them in halves, 
and take out all the ſeed and white that is in them 
very clean; then put them in an earthen pan, and 
ſir them every day, elſe they will grow mouldy 
let them ſtand till they are ſoft enough to rub thro? 
a coarſe hair ſieve; as the pulp comes, take it off 
the ſieve; they are a dry berry, and will require 
pains to rub it thro'; then add its weight in ſugar, 

| an 
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and mix it well together without boiling, keeping 
it in deep gallipots for uſe. | 
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To preſerve Apricocks ripe. 
ATHER your apricocks of a fine colour, but 


not too ripe; weigh them, and to every pound 
of apricocks put a pound of double refined ſugar 


8 
beaten and lifted ; ſtone and pare your apricocks; 


as you pare them put them into the pan you do them 
in, with ſugar ſtrew'd over and under them; let them 
not touch one another, but put ſugar between; co- 
ver them up and let them lie till the next day, then 
ſtir them gently till the ſugar is melted; then put 
them on a quick fire and let them boil half an hour, 
{cumming exceeding well all the while; then take it 
off and cover 1t till it is quite cold, or till the next 
day; then boil it again, ſcumming it very well till 
it is enough; ſo put it in pots. 


To preſerve green Apricocks. 


TJ AKE green apricocks, about the middle of Fune, 
or when the ſtone is hard, put them on the fire 
in cold water three or four hours, cover them cloſe, 
but firſt take their weight in double refin'd ſugar z 
then pare them nicely ; dip your ſugar in water, 
and boil the water and ſugar very well; then put 
in your apricocks, and let them boil till they begin 
to open; then take out the ſtone, and cloſe it up a- 


gain, and put them in the ſyrup, and let them boil 


till they are enough, ſcumming all the while; then 
put them in pots. IT 


To preſerve the great white Plum. 


O a pound of plums take three quarters of a 
pound cf double refin'd ſugar in lumps z dip 
your ſugar in water, and boil and ſcum very well, 


flit your plums down the ſeam, and put them into 


the ſyrup with the flit downward let them ftew 
over the fire a quarter of an hour; ſcum very well 
and take them off; and when cold turn them, and 


P 2 cover 
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cover them up, and turn them in the ſyrup everx 


day, two or three times a day for five days; then 
put them 1n pots. | 


To make Jelly of Currants. 
S n your currants, put them in a jug, and 
gar 


infuſe in water; ſtrain out the juice upon ſu- 


; ſweeten to your taſte; boil it a great while 


till it jellies, ſcumming all the while, and then put 


it in your glaſſes. 


To make Apricock Chips. 


5 your apricocks, and part them in the mid- 


dle; take out the ſtone,and cut them croſs-ways 
pretty thin; as you cut them ſtrew a very little ſu- 
gar over them beaten and ſifted, then ſet them on 
the fire, and let them ſtew gently a quarter of an 
hour; then take them off, cover them np, and ſet 
them by till the next day; then ſet them on the fire 
as long as before; take them out one by one and 
lay them on a ſieve; ſtrew ſugar on the ſieve, and 
over them; dry them in the ſun or cool oven, turn 
them often; when dry put them in boxes. 


To make a Sweet- bag for Linen. 


| AKE a pound of orrice-roots, a pound of ſweet 
I. calamus, a pound of cypreſi-roots, a pound of 
dry'd lemon-peel, a pound of dry'd orange-peel, a 
peck of dry d roſes ; make all theſs into a groſs pow- 
der; coriander- ſeed four ounces, nutmegs an ounce 
and a half, an ounce of cloves; make all theſe into 


fine powder and mix with the other; add muſk and 


ambergreaſe; then take four large handfuls of laven- 
der- flowers dry;d and rubb'd, a handful of ſweet- 
marjoram, a handful of orange-leaves, a handful of 
young walnut-leaves, all dry d and rubb'd, mix all 
together, with ſome bits of cotton perfum'd with 
eſſences, and put it up into ſilk bags to lay with 


your linen. 
. To 
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To make the burning Perfume. 
AK E a quarter of a pound of damaſk-roſe 
leaves, beat them by themſelves, an ounceof 
orrice-root ſlic'd very thin and ſteept in roſe- water, 
beat them well together, and put to it two grains 
of muſk, as much civet, two ounces of Benjamin 
finely powder'd; mix all together, and add a little 
powder d ſugar, and make them up in little round 
cakes, and lay them ſingly on papers to dry; ſet 
them in a window where the ſun comes, they will 
dry in two or three days: make them in June. 


D WITTY eee 
All Sorts of Made Wines. 


To make Apricock Wine. 


T*AKE three pounds of ſugar and three quarts 
| of water, let them boil together, and ſcum it 
well, then put in fix pounds of apricocks par'd and 
fton'd, and let them boil till they are tender; then 
take them up, and when the liquor is cold bottle it 
up; you may if you pleaſe, after you have taken 
out the apricocks, let the liquor have one boil with 
a ſprig of flower d clary in it: the apricocks make 
marmalade, and are very good for preſent ſpending. 


To make Damſin Wine. 


* H E R your damſins dry, and weigh them, 1 
and bruiſe them with your hand; put them I 
into an earthen ſtein that has a fawcet, put a wreath 4 
of ſtraw before the fawcet; to every eight pound of | 
fruit a gallon of water; boil the water and ſcum it, 


and put it to your fruit ſcalding hot, and let it ſtand 
T3 two 


'£ 
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two whole days; then draw it off, and put it into 
a veſſel fit for it, and to every gallon of liquor put 
two pounds and a half of fine ſugar; let the veſſel 
be full, and ſtop it cloſe; the longer it ſtands the 
better, it will keep a year in the veſſel; bottle it 
out; the ſmall damſin is the beſt: you may put a 


very ſmall lump of double refin'd ſugar in every 
bottle. | 


To make Gooſeberry Wine. 


AKE to every four pounds of gooſeberries a 
pound and a quarter of ſugar, and a quart of 
fair water; bruiſe the berries, and ſteep them 24 
hours in the water, ſtirring them often; then preſs 
the liquor from them, and put your ſugar to the li- 
quor, then put it in a veſſel fit for it, and when it has 
done working ſtop it up, and ler it ſtand a month; 
then rack it off into another veſſel, and let it ſtand 
5 or 6 weeks longer; then bottle it out, putting a 
{inall lump of ſugar into every bottle; cork your 
bottles well, and at three months end it will be fit to 
drink. In the ſame manner is currant and raſpberry- 
wine made; but cherry-wine differs, for the cherries 
are not to be bruis'd, but ſton'd, and put the ſugar 
and water together, and give it a boil and a ſcum, 
and then put in your fruit, and let it ſtew with a 
gentle fire a quarter of an hour, then let it run thro? 
2 ſieve without preſſing, and when it is cold put it 
in a veſſel, and order it as your gooſeberry or currant- 
wine. The only cherries for wine are, the great- bear- 
ers, murrey-cherries, morelloes, black Flanders, or 
the John Treduskin cherries. 


Av Pearl Goojeberry Wine. 


| AKE as many as you pleaſe of the beſt pearl 
nl gooſeberries and bruiſe them, and let them 
| ſtand all night, the next morning preſs or ſqueeze 
= | them out, and let the liquor ſtand to ſettle ſeven or 
in eight hours, then pour off the clear from the ſettling, 
1 and meaſure it as you put it into your veſſel, and to 
wa every 
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every three pints of liquor put a pound of double- 


refin d ſugar; break your ſugar in ſinall lumps, and 
put it in the veſſel, with a bit of iſinglaſs, and ſtop 


it up, and at three months end bottle it out, putting 


into every bottle a lump of double-refin'd ſugar; 
This is the fine gooſeberry- wine. 


To make Cherry Brandy. 


AKE fix dozen pounds of Cherries, half redand 

half black, and maſh or ſqueeze them with your 
hands to pieces, and put to them three gallons 'of 
brandy, and let them ſtand ſteeping twenty-four 
hours; then put the maſh'd Cherries, and liquor, a 
little at a time, 1nto a canvas bag, and preſs it as 
long as any Juice will run; ſweeten it to your taſte, 
and put it into a veſſel fit for it, and let it ſtand a 
month, and bottle it out; put a lump of loaf- ſugar 
into every bottle. | 


To make Cherry Wine. 


U LL the ſtalks of the Cherries, and maſh them 

without breaking the ſtones; then preſs them 
hard thro? a hair bag, and to every gallon of liquor 
put a pound and half of ſix- penny ſugar; the veſſel 
muſt be full, and let it work as long as it makes a 
noiſe 1n the veſſel; then ſtop it up cloſe for a month 
or ſix weeks; when it is fine, draw it into bottles, 
put a lump of loaf-ſugar into every bottle, and if 
any of them fly, open them all for a moment, and 
cork them well again; it will not be fit to drink in 
a quarter of a year. | 


To make Currant Wine. 


AKE fourgallons of currants, not too ripe, and 
ſtrip them into an earthen ſtein that has a cover 


toit; then take two gallons and a half of water, and 
five pounds and a half of double-fin'd ſugar z boil 
the ſugar and water together, and ſcum it, and pour 
it boiling hot on the currants, and let it ſtand forty- 
ES eight 


——— 
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eight hours; then ſtrain it thro' a flannel bag into 
the ſtein again, and let it ſtand a fortnight to ſettle, 


— 


and bottle it out. P. s 
| To make firong Mead. 


s Þ AKE of ſpring-water what quantity you pleaſe, 
and make it more than blood-warm, and diſ- 
ſolve honey in it till it is ſtrong enough to bear an 


egg, the breadth of a ſhilling ; then boil it gently , 


Near an hour, taking off the ſcum as it riſes, then 
m to about nine or ten gallons, ſeven or eight large 

lades of mace, three nutmegs quartered, twenty 
cloves, three or four ſticks of cinamon, two or three 
roots of ginger, and a quarter of an ounce of Jamaica 
pepper; put theſe ſpices into the kettle to the honey 
and water, a whole lemon, with a ſprig of ſweet-brier, 
and a ſprig of roſemary, tie the b 


rier and roſemary 
together, and when they have boil'd a little while, 
take them out, and throw them away ; but let your 
liquor ſtand on the ſpice in a clean earthen pot, till 
the next day; then ſtrain it into a veſſel that is fit for 
it, put the ſpice in a bag, and hang it in the veſſel, 
ſtop it, and at three months draw it into bottles ; be 


ſure that it is fine when it is bottled , after it is bot- 
tled fix weeks, it is fit to drink. | 


To make ſmall white Mead. 


T AKE three gallons of ſpring-water, and makeit 

hot, and diffolve in it three quarts of honey, and 
a pound of loaf- ſugar; and let it boil about half an 
hour, and ſcum it as long as any riſes; then pour it 
out into a tub, and ſqueeze in the juice of four lemons, 
put in the rinds but of two, twenty cloves, two races 


of ginger, a top of ſweet-brier, and a top of roſe- 


mary; let it ſtand in a tub till it is but blood- warm; 
then make a brown toaſt, and ſpread it with two or 
three ſpoonfuls of ale-yeaſt; put it into a veſſel fit 
for it ; let it ſtand four or five days, then bottle 
it out, 

16 
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To make Naiſin- Wine. 
T AKE two gallons of ſpring-water and let it boil 
half an hour; then put into a ſtein-pot two 
pounds of raiſins foned, two pounds of ſugar, the 
rind of two lemons, the juice of four lemons ; then 
pour the boiling water on the things in the ſtein, 
let it ſtand cover'd four or five days; ſtrain it out 
and bottle it up; in fifteen or ſixteen days it will 
be fit to drink; it is a very cool and pleaſant drink 
in hot weather, Bo 


To make Shrub. 


T4 KE two quarts of brendy and put it in a large 1 
bottle, and put into it the juice of five lemons, 1 
the peels of two, half a nutmeg , ſtop it up and let - 
it ſtand three days, and add to it three pints of white 
wine, a pound and half of ſugar; mix it, and ſtrain 
it twice throꝰ a flannel, and bottle it up; it is a pret- 
ty wine, and a cordial. 


To make Orange- ine. | 


PUT twelve pounds of fine ſugar and the whites of i 

eight eggs well beaten into 11x gallons of ſpring- - 
water, let it boil an hour, ſcumming it all the time; 
take it off, and when it is pretty — ut in the juice 
and rind of fifty ſevil oranges, and fix ſpoonfuls of 
good ale-yeaſt, and let it ſtand two days; then put 
it into your veſſel, with two quarts of rheniſh wine, 
and the juice of twelve lemons; you muſt let the 
Juice of lemons and wine, and two pounds of double 
refin d ſugar, ftand cloſe cover d ten or twelve hours 
before you put it in the veſſel to your orange-wine, 
and {cum off the ſeeds before you put it in; the le- 
mon-peels muſt be put in with the oranges, half the 
rinds muſt be put into the veſſel; it muſt ſtand ten 
or twelve days before it is fit to bottle. 


To make Birch-IWine. 


| by March bore a hole in a tree, and put in a fawcet, 
A and it will run two or three days together with- 
out 
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out hurting the tree; then put in a pin to ſtop it, and 
the next year you may draw as much from the tame 


hole; put to ev 
ood honey, and ſtir it well together; boil it an hour, 


: 


| wan it well, and put in a few cloves and a piece of 


lemon peel; when it is almoſt cold put to it ſo much 
ale-yeaſt as will make it work like new ale; and 
when the yeaſt begins to ſettle, put it in a ruulet 
that will juſt hold it; ſo let it ſtand fix weeks, or 
longer if you pleaſe; then bottle it, and in a month 
you my drink it; it will keepa year or two; you 
may make it with ſugar, two pounds to a gallon, or 
ſomething more, if you keep it long; this is admira- 
bly wholſome as well as pleaſant, an opener of ob- 
ſtructions, good againſt the phthiſick, and good 
againſt the ſpleen and ſcurvy, a remedy for the 
ſtone, it will abate heat in a fever or thruſh, and 


has been given with good ſucceſs, 


To make Sugar-Wine. 


OIL twenty-ſix quarts of ſpring-water a quar- 

ter of an hour, and when it is bl:od-warm put 
' twenty-five pounds of Malaga raiſins pick'd, rubb'd, 
and ſhred into it, with half a buſhel of red ſage ſhred, 
and a porringer of ale-yeaſt; ſtir all well together, 
and let it ſtand in a tub cover'd warm fix or ſeven 
days, ſtirring it once a day; then ſtrain it out and 

ut it in a runlet; let it work three or four days, 
— it up; when it has ſtood ſix or ſeven days put 
in a quart or two of Malaga ſack, and when it is fine 
bottle it. 


To make Coroſlip-I ine. 


HO ſix gallons of water put fourteen pounds of 

« þ ſugar, ſtir it well together, and beat the whites 
of twenty eggs very well, and mix it with the li- 
quor, and make it boil as. faſt as poſſible; ſcum it 
well, and let it continue boiling two hours; then 
ſtrain it thro? a hair ſieve, and ſet it a cooling; and 
hen it is as cold as wort ſhould be, put a ſinall 
quantity 


allon of the liquor a quart of 
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quantity of yeaſt to it on a toaſt, or in a diſh , let 
it ſtand all night working; then bruiſe a peck of 
cowſlips and put them into your veſſel, and your 
liquor upon them, and ſix ounces of ſyrup of lemons 
cut a turf of graſs and lay on the bung; let it ſtan 
a fortnight and then bottle it: put your tap into 
your veſſel before you put your wine in, that you 
may not ſhake it. 


To make Raſpberry Wine. | 


T AK E your quantity of raſpberries and bruiſe 
them, put them in an open pot 24 hours, then 
ſqueeze out the juice, and to every gallon put three 
pounds of fine ſugar and two quarts:of canary; put 
it into a ſtein or veſſel, and when it hath done werk- 
ing ſtop it cloſe; when it is fine bottle it: it m 
ſtand two months before you drink it. n 


To make Raſpberry-wine another way. 


OUND your fruit and ſtrain them through a 
cloth, then boil as much water as juice of raſp- 
berries, and when it is cold put it to your iqueczings; 
let it ſtand together five hours, then ſtrain it and 
mix it with the juice, and to every gallon of this 
liquor put two pounds and half of fine ſugar; let it 
ſtand in an earthen veſſel cloſe covered a week, 
then put it in a veſſel fit for it and let it ſtand a 
month, or till it is fine: bottle it off. 


To make Morella- cherry Wine. 


E T your cherries be very ripe, pick off the 
ſtalks, and bruiſe your fruit without breaking 
the ſtones; put them in an open veſſel together, let 
them ſtand 24 hours, then preſs them, and to every 
gallon put two pounds of fine ſugar ; then put it up 
in your caſk, and when,it has done working ſtop it 
clole, let it ſtand three or four months and bottle 
it; it will be fit to drink in two months. 1 
. 
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To make Quince Wine. 


FAKE your quinces when they are thorough ripe, 
wipe off the fur very clean; then take out the 
cores, and bruiſe them as you do apples for cyder, 
and preſs them, and to every gallon of juice put two 
pounds and a half of fine ſugar, ſtir it together till 
tis diſſolved; then put it in your caſk, and when it 
has done working, ftop it cloſe ; let it ſtand till 
March before you bottle it. You may keep it two 
or three years, it will be better, | 


Another fort of Raſpberry Wine. 


T AK E four gallons of raſpberries, and put them 
| in an earthen pot; and then take four gallons 
of water, and boil two hours, and let it ſtand till tis 


blood-warm, and put it to the raſpberries, and ſtir 


them well together; and let it ſtand twelve hours; 
then {ſtrain it off, and to every gallon of liquor put 
three pounds of loaf-ſugar, and ſet it over a clear 
fire, and let it. boil till all the ſcum is taken off; and 
when it is cold, put it into bottles, and open the corks 
every day for a fortnight, and then ſtop them cloſe. 


To make Lemon Wine. 


6 ſix large lemons, pace oft the rind, and 


cut the lemons, and ſqueeze out the juice, and 
in the juice ſteep the rind, and put to it a quart of 
brandy, and let it ſtand in an earthen pot cloſe ſtopt 
three days, and then ſqueeze ſix more, and mix with 
two quarts of ſpring-water, and as much ſugar as 
will ſweeten the whole; and boil the water and 
lemons and ſugar together, and let it ſtand till it is 
cool; then add a quart of white-wine, and the other 
lemon and brandy, and mix them together, and run 
it thro' a flannel bag into ſome veſſel; let it ſtand 


three months and bottle it off; cork your bottles 


very well, and keep it cool ; it will be fit to drink 
in a month or ſix weeks, 1 
0 
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To make Elder Wine. 


AK E twenty-five pounds of Malaga raiſins, 
rub them and ſhred them ſinall z then take five 
gallons of fair water; boil it an hour, and let it 


4 ſtand till it is but blood-warm z then put it in an 
till earthen crock or tub, with your raiſins ; let them 
it ſeep ten days, ſtirring them once or twice a day; 


then paſs the liquor thro a hair ſieve, and have in 
readineſs five pints of the juice of elder-berries 
drawn off as you do for jelly of currants, then max 
it cold with the liquor, and fl it well together, and | | 
put it in a veſſel, and let it ſtand in a warm place; | 

and when it has done working ſtop it cloſe : bottle | 

it about Candlemas, J 


To make Barley-water. 


t | | 
a T AL E of pearl-barley four ounces, put it in 2 l 
ol large pipkin and cover it with water; when | 


the barley 1s thick and tender, put in more water 
and boil it up again, and ſo do till it is of a good 
thickneſs to zink; then put in a blade or two. of 
mace, or a ſtick of cinamon; let it have a walm or 
two and ſtrain it out, and ſqueeze in the juice of 
two or three lemons, and a bit of the peel, and ſweet- 
en it to your taſte with fine ſugar let it ſtand till 


1d it is cold, and then run it thro? a bag, and bottle it 
1 up; it will keep three or four days. » 
0 | 

pt To make Barley-wine. 15 
n AK E half a pound of French barley and boil it 


in three waters, and ſave three pints of the laſt 
water, and mix it with a quart of white-wine, half a 
pant of borage-water, as much clary-water, and a lit - 


: tle red roſe-water, the juice $5 or 6 lemons, three 
* quarters of a pound of fine ſugar, the thin yellow 
_ rind of a lemon; brew all theſe quick together, run 


it thro' a ſtrainer and bottle it up; it is pleaſant in 
hot weather, and very good in fevers, 7 
0 
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To make Plum Wine. up: 
7 l TAKE twenty pounds of Malaga raiſins, pick, 
1 - rub, and ſhred them, and put them into a tub; 


then take four gallons of fair water and boil it an 
hour, and let it ſtand till it is blood- warm; then 2 


it to your raiſins; let it ſtand nine or ten days, ſtir- * 
ring it once or twice a day; ſtrain out your liquor, 7 1 
and mix with it two quarts of damſin juice; put it * 
in a veſſel, and when it has done working ſtop it Jay 
* Cloſe; at four or five months bottle it. 1 2 
. To make Ebulum. * 
O a hogſhead of ſtrong ale take a heap'd buſhel 1 
6 i of elder-berries, and half a pound of juniper- ſtre 
berries beaten; put 1p all the berries when you put ruf 
in the hops, and let chem boil together till the ber- ſto! 
ries break in pieces, then work it up as you do ale; the 
when it has done working, add to 1t half a pound ing 
of ginger, half an ounce of cloves, as much mace, clo 
i an ounce of nutmegs, and as much cinamon, groſly mo 
1 N beaten, half a pound of citron, as much eryngo-root, ſin 
and likewiſe of candied orange- peel; let the ſweet- coc 
an meats be cut in pieces very thin, and put with the Win 
1 ſpice into a bag, and hang it in the veſſel when you 
1 ſtop it up; ſo let it ſtand till it is fine, then bottle 
. it up, and drink it with lumps of double refin'd ſu- I 
1 gar in the glaſs. N 
4 To make Cock- Ale. 5 
1 T A ten gallons of ale and a large cock, the len 
. «older the better; parboil the cock, flay him, ſt! 
by | and ſtamp him in a ſtone mortar till his bones are ve 
4 broken (you muſt craw and gut him when you flay or 
1 him) then put the cock into two quarts of ſack, and 
1 put to it three pounds of raiſins of the ſun ſtoned, 
1 ſome blades of mace, and a few cloves, put all theſe 7 
[9 into a canvaſs bag, and a little before you find the 
4 | ale has done working, put the ale and bag together fal 


Vp into a vellcl; in a week or nine days time bottle it 
4 i | up; 
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up; fill the bottle but juſt above the neck, and give 
it the ſame time to ripen as other ale. 


To make Elder-wine at Chriſtmas. 


T* E twenty pounds of Malaga or Lipara raiſins, 
rub them clean, and ſhred them ſmall; then 
take five gallons of water, boil it an hour, and when 
it is near cold put it in a tub with the raiſins; let 
them ſteep ten days, and ſtir them once or twice a 
day; then ſtrain it thro' a hair ſteve, and by infu- 
{ion draw three pints of elder- juice, and one pint of 
damſin- juice; make the juice into a thin ſyrup, a 
pound of ſugar to a pint of juice, and not boil it 
much, but juſt enough to keep; when you have 
ſtrained out the raiſin- liquor, put that and the ſy- 
rup into a veſſel fit for it, and two pounds of ſugar; 
ſtop the bung wi h a cork till it gathers to a head, 
then open it, and let it ſtand till it has done work- 
ing; then put the cork in again, and ſtop it very. 
cloſe, and let it ſtand in a warm place two or three 
months, and then bottle it; make the elder and dam- 
ſin-Juice-into ſyrup in its ſeaſon, and keep it in a 
cool cellar till you have convenience to make the: 


wine. , 
To make fine Milk Punch. 


AKE two quarts of water, one quart of milk, 

half a pint of lemon: juice, and one quart of 
brandy, ſugar to your taſte; put the milk and wa- 
ter together a little warm, then the ſugar, then the 
lemon-Juice, ſtir it well together, then the brandy 
ſtir it again, and run it thro' a flannel bag till it is 
very fine, then bottle it; it will keep a fortnight, 


Or more. 
To make Mead. 


T O thirteen gallons of water put 32 pounds of 
honey, boil and ſcum it well, then take roſe- 
mary, thyme, bay-leaves and {weet-brier, one hand- 
ful all together; boil it an hour, then put it into a 

tub 


1 
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tub with 2 or 3 handfuls of down-ground 

malt; $ir it till it is but blood-warm, then ſtrain it 
thro' a cloth and put 1t into a tub again; then cut 
a toaſt round a quartern-loaf, and ſpread it over with 
good ale. yeaſt, and put it into your tub, and when 
the liquor is quite over with the yeaſt, put it up in 

veſſel; then take cloves, mace, nutmegs, an 
ounce and a half, ginger an ounce ſſiced; bruiſe the 
ſpice, and tie all up in a rag, and hang it in the veſ- 
ſel; ſtop it up cloſe for uſe. 


 Sage-Wine another vy. 


AKE thirty pounds of Malaga raifins pick'd 
clean and ſhred ſmall, and one buſhel of green 
nage ſhred ſmall ; then boil five gallons of water, let 

the water ſtand till it is lukewarm, then put it in 
a tub to your ſage and raiſins, let it ſtand five or 
fix days, Daring it twice or thrice a day ; then ſtrain 
and preſs the liquor from the ingredients, put it in 
a caſk, and let it ſtand ſix months, then draw it clean 
= off into another veſſel; bottle it in two days, in a 
month or ſix weeks it will be fit to drink, but beſt 
when it 1s a year old. 


To make Palermo-I#ine. 


— 2 to every quart of water a pound of Ma- 
1 laga raifins, rub and cut the raiſins ſinall, and 
put them to the water, and let them ſtand ten days, 
ſtirring it once or twice a day; you may boil the 
water an hour before you put it to the raiſins, and 
let it ſtand to cool; at ten days end ſtrain out your . 
liquor, and put a little yeaſt to it; and at 3 days end 
put it in the veſſel, with one ſprig of dry'd worm- 
wood ; let it be cloſe ſtopt, and at three months end 
bottle it off. | 


To make Clary-Wine. 


1 AK E twenty-four pounds of Malaga raiſins, 
I pick them and chop them very ſinall, put them 
in a tub, and to each pound a quart of water; let 
| them 
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day; you muſt keep 1t cover d claſe all the while 4 
then ſtrain it off, and put i1tdato a veſſel, and about 
half a peck of the tops of clary hen ĩt is in hlaſſom; 
ſtop it cloſe for ſix weeks, and then bottle it aff, in 
two or three months it is fit to drink. *Tis ant td 
have a great ſettlement at bottom; therefore it is 


beſt to draw it off by plugs, or tap it pretty high. 
To recover Wine that is turned ſharp. - 

ACK off your wine into another veſſel, and to 

ten gallons put the following pouder; take 
oyſter- ſhells, ſcrape and waſn off the |brown dirt 
outſide of the ſhell; then dry them in an oven ti 
they will powder ; à pound of this powder to every 
nine or ten gallons of your wine: ſtir it well together; 
and ſtop it up, and let it ſtand to ſettle two or three 
days, or till it is fine; as ſpan as it is ſine, bottle it 
off, and coxk it well. 


To fine Wine the Lisbon Way. 


O every twenty gallons of wine, take the whites 
of ten eggs, and a ſmall handful of ſalt; beat ĩt 


them ſteep ten ur eleven day 


together to a troth, and mix it well with a quart or 


more of the wine ; then pour it into the veſſel, and 
in a few days it will be fine. 


To clear Wine. 


AK E half a pound of hartſhorn, and diſſolve it 


in cyder, if it be for cyder, or rheniſh-wine 
for any liquor. This is enough for a hogſhead. _ 


To make Raiſin Wine. 


72 the beſt Malaga rai ſins, and pick the large 
ſtalks out, and have your water ready boil d 
and cold; meaſure as many gallons as you deſign 
to make, and put it into a great tub, that it may 
have rom to ſtir: to every gallon of water put 
ſix pounds of raiſins, and let it ſtand fourteen days, 
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ſtirring it twice a day; when you ſtrain it off, or 
preſs it, you muſt do nothing to it, but leave enough 


to fill up your caſk ; which you muſt doas it waſtes : 
it will be two months or more before it has done 


working: you muſt not ſtop it while you hear it 
hiſs. | | | 


2 To make Orange Vine with Rai ſins. 


HAK Ethirty pounds of new Malaga raiſins, pick 
T them clean, and chop them ſmall; you muſt. 
have twenty large Seville oranges, ten of them you 
muſt pare as thin as for preſerving. Boil about eight 
gallons of ſoft water, till a third part be conſumed; 
et it cool a little; then put five gallons of it hot 

upon your raiſins and orange-peel, ſtir it well toge- 
ther, cover it up, and when it is cold, let it ſtand 
five days, ſtirring it up once or twice a day; then 
Paſs it through a hair fieve, and with a ſpoon preſs 
it as dry as you can, and put it in a runlet fit for it, 
and put it to the rinds of the other ten oranges, cut 
as thin as the firſt; then make a ſyrup of the juice 

of twenty oranges, with a pound of white fugar. It 
muſt be made the day before you tun it up; ſtir it 
well together, and ſtop it cloſe: let it ſtand two 
months to clear, then bottleit up; it will keep three 
years, and 1s better for keeping. 


To make Cherry Wine. 


ULL off the ſtalks of the cherries, and maſh 
1 them without breaking the ſtones ; then preſs 
them hard through a hair-bag, and to every gallon 
of 11quor put two pounds of eight-penny ſugar. The 
veſſel muſt be full, and let it work as long as it 
makes a noiſe in the veſſel ; then ſtop it up cloſe 
fora month or more, and when it is fine, draw it 
into dry bottles, and put a lump of ſugar into every 
bottle. If it makes them fly, open them all for a 
moment, and ftop them up again; it will be fit to 
drink in a quarter of a year. 
7 | To 
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To make Guoſeberry Wine. 


OIL eight gallons of water, and one pound of 

ſugar an hour; ſcum it well, and let it ſtand till 
it is cold; then to every quart of that water allow 
three pounds of gooſeberries, firſt beaten or bruiſed. 
very well ; let it ſtand twenty-four hours ; then ſtrain 
it out, and to every gallon of this liquor put three 
pounds of ſeven-penny ſugar; let it ſtand 1n the vat 
twelve-hours ; then take the thick ſcum off, and put 
the clear into a veſſel fit for it, and let it ſtand a 
month; then draw it off, and rinſe the veſſel with 
ſome of the liquor, and put it in again, aud let it 
ſtand four months, and bottle it. 


To make Frontiniac Vins. 


AKE fix gallons of water, and twelvepoundsof 
white ſugar, and fix pounds of raiſins of the ſun 
cut ſmall z boil theſe together an hour; then take of 
the flowers of elder, when they are falling, and will 
ſhake off, the quantity of halt a peck, put them in 
the liquor when it is almoſt cold; the next day put in 
ſix ſpoonfuls of ſyrup of lemons, and four ſpoonfuls 
of ale · yeaſt, and two days after put it in a veſſel that 
is fit br it; and when it has ſtood two months, 

bottle it off. | 


To make Engliſh Champagne, or the fine ' 


Currant Wine. | 


T* K E to three gallons of water nine pounds of 

Liſbon ſugar; boil the water and ſugar half an 
hour, ſcum it clean, then have one gallon of cur- 
rants pick d, but not bruiſed, pour the liquor boil- 
ing-hot over them; and when cold, work it with 


half a pint of balm two days; then pour it through 


a flanel or ſieve; then put it into a barrel fit for it, 
with half an ounce of iſinglaſs well bruiſed ; when it 
has done working, ſtop it cloſe for a month; then 
bottle tit, and in Fey te 


ttle put a very ſmall lump 
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of double-refin'd ſugar; this is excellent wine, and 
has a beautitul colour. LAY 


To make Saragoſa W ine, or Engliſh Sacl. 
TO every 1 N of water put a ſprig of rue, and to 
evqry gallon a handful of fennel rcots; boil theſe 


half an hour, then ſtrain it out, and to every gallon of 
this liquor put three pounds of honey, boil it two 
hours, and ſcum it well; and when it is cold, pour it 
off, and turn it into the veſſel, or ſuch caſk as is fit 
for it; keep it a year in the veſſel, and then bottle 


it; it is a very good ſack. 


| To make Cyaer. 
| Pur your fruit before it is too ripe, and let it lie 

but one or two days, to have one good ſweat; 
your apples muſt be pippins, pearmains, or harveys 
(if you nux winter and ſummer fruit together, it 1s 
never good); grind your apples, and preſs it; and 
When your fruit is all preſ$'d, put it immediately into 
a hogſhead, where it may have ſome room to work, 
but no vent, but a little hole between the hoops, but 
cloſe bang'd; put three or four pounds of raiſins 
into a hogſhead, and two pounds of ſugar, it will 
make it work better; often racking it off is the beſt 
way to fine it, and always rack it into ſmall veſſels, 
keeping them cloſe bung'd, and only a ſinall vent-hole; 
if it ſhould work after racking, put into your veſſel 
ſome raiſins for it to feed on; and bottle it in March. 


To make the fine Clary Wine. 


O ten gallons of water put twenty-fivepoundsof | 

& ſugar,and the whites of twelve eggs well beaten; 
ſet it over the fire, and let it boil gently near an 
hour; ſcum it clean, and put it in a tub; and when 
It is near cold, then put into the veſſel you keep it 
in, about half a ſtrike of clary in the bloſſom, ſtript 
from the ſtalks, flowers and little leaves together, and 
a pint of new ale- yeaſt; then put in the liquor, and 
ſtir it two or three times a day for three days; when 
22 | It 
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it has done working, ſtop it 2 bottle it at thres 
or four months old, if it is clear. m 4 


D make Currant Wine. © 


1 h IEF 
1 Ather your Currants full ripe;; {trip them and 
'E bruiſe them in a mortar, and toeyery;gallon of 
the pulp put-two quarts of water, firſt boiled, and 
cold; you may put in ſome raſps, if you pleaſe; let 
it ſtand in a tub twenty - four hours to ferment, then 
let ĩt run through a hair ſieve; let no hand touch it; 
let it take its time to run; and to every gallon of 
this liquor put two pounds and a half of white ſugar; 
ſtir it well, andput it in your veſſel, and to every ſix 
gallons put in a quart of the beſt rectiſied ſpirit af 
wine; let it ſtand ſix weeks, and bottle it; if it is 
not very fine, empty it into other bottles, or at firſt 
draw it into large bottles; and then, after it has ſtood 
a fortnight, rack it off into {maller. 


To make Elder-flomer Wine. 
Lal two large handfuls of dry d elder- flowers, 
n 


and ten gallons of ſpring- water; boil the water, 
and pour it ſcalding hot upon the flowers; the next 
day put to every gallon of water five pounds of Ma- 
laga raiſins, the ſtalks being firſt pick d off, but not 
waſh'd ; chop them groſsly with a chopping-knife, 
then put them into your boil'd water, and ſtir the 
water, raiſins and flowers well together; and ſo do 
twice a day for twelve days; then preſs out the juice 
clear, as long as you can get any liquor out; then 
put it in your barrel fit for it, and ſtop it up twoor 
three days till it works; and in a few days ſtop it 
up cloſe, and let it ſtand two or three months, till 
it is clear; then bottle it. 


To make Elder Wine. 


then meaſure five gallons, and let it ſtand to 
cool; then have in readineſs twenty pounds of raiſins: 
of the ſun well pick d and rubb d in a cloth, and hack 


' | AK E ſpring- water, and let it boil half an hour i 


them 
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them ſo as to eut them, but not too ſmall; then put 
them in, the water being cold, and let them ſtand 
nine days, ſtirring them two or three times a day; 
then have ready ſix pints of juice of elder-berries 
full ripe, which muſt be infuſed in boiling water, or 
baked three hours; then ſtrain out the raiſins, and 
when the elder liquor is cold, mix that with it; but 
it is beſt to boil up the juice to a ſyrup, a pound of 
ſugar to every pint of juice; boil and ſcum it, and 
when cold, mix it with your raiſin liquor, and three 
or four ſpoonfuls of good ale- yeaſt; ſtir it well to- 

ether; then ſtir it into a veſſel fit for it; let it 
Band in a warm place, to work, and 1n your cellar 
five or ſix months. 


To make Gooſeberry Wine. 


Ake twenty-four quarts of gooſeberrĩ es full ripe, 
and twelve quarts of water, after it has boiled 
two hours; pick and bruiſe your gooſeberries one by 
one in a platter with a rolling- pin, as little as you 
can, ſo they be all bruiſed; then put the water, vike 
it is cold, on your maſhed gooſeberries, and let them 
ſtand 1 np: twelve hours; and when you drain it 
oft, be ſure to take none but the clear; then mea- 
ſure the liquor, and to every quart of that liquor put 
three quarters of a pound of fine ſugar, the one half 
loaf- ſugar; let it ſtand to diſſolve ſix or eight hours, 
ſtirring it two or three times; then put it in your 
veſſels, with two or three ſpoonfuls of the beſt new 
yeaſt; ſtop it eaſy at firſt, that it may work if it will; 
and when you ſee it has done working, or will not 
work, ſtop it cloſe, and bottle it in froſty weather. 


Mountain Wine. 


P1c K out the big ſtalks of your Malaga raiſins 
then chop them very. ſmall. five pounds to every 
gallon of cold ſpring-water; let them ſteep a fort- 
night or more, ſqueeze out the liquor, and barrel it 
in a veſſel fit for it; firſt fume the veſſel with brim- 
ſtone; don't ſtop it up till the hiſſing is m_ 
| emon 
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Lemon Nine; or what may paſs. for 
Citron Mater. 

T* KE two quarts of brandy, and one quart of 
ſpring-water, half a pound of double-refin'd 
ſugar, and the rinds of ſixteen lemons; put them 
together in an earthen pot, and pour intq it twelve 
ſpoonfuls of milk boiling hot; ſtir it together, and let 
it ſtand three days; then take off the top, find paſs 
the other two or three times thro? a jelly-bagy bottle 
it; it is fit to drink, or will keep a year or two._ 


To make flrong Beer. 


O a barrel of beer, take two buſhels of malt, and 
1 half a buſhel of wheat, Juſt crack d in the mill, 
and ſome of the flour ſifted out of it; when your 
water is ſcalding hot, put it into your maſhing- vat; 
there let it ſtand till you can ſee your face in it; then 
put your malt upon it; then put your wheat upon 
that, and do not ſtir it; let it ſtand two hours ànd 
a half; then let it run into a tub that has two pounds 
of hops in it, and a handful of roſemary-flowers; 
and when it is all run, put it in your copper, and boil 
it two hours; then ſtrain it off, ſetting it a cooling 
very thin, and ſet it a working very cool; clear it. 
very well before you put it a working; put a little 
yeaſt to it; when the yeaſt begins to fall, put it into 
your veſſel; and when it has done working in the 
veſſel, put in a pint of whole wheat, and fix eggs , 
then ſtop it up; let it ſtand a year, and then bottle 
it; then maſh again; ſtir the malt very well in, and 
let it ſtand two hours, and let that run and maſh 
again, and ſtir it as before; Le ſure you cover your 
maſhing-vat well up; mix the firſt and ſecond run- 
ning together, it will make good houſhold beer. 


To male Elder Ale. 


AK E ten buſhels of malt to a hogſhead; then 
< put two buſhels of elder-berries, pick d from 
| | Q 4 the 
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the talks into a pot or earthen pan, and ſet it ina 
pot of boiling water till the berries ſwell; then ſtrain 
it out, and put the juice into the guule-vat, and beat 
it often in; and ſo order it as the common way of 
prewing. e . | 
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We great Palſey Water. 


AK E of ſage, roſemary, and betony- flowers, 

1 - of each half a handful ; borage, and bugloſs- 
flowers, of each a handful; of lilly of the valley 
and cowſlip flowers, of each four or five handfuls ; 
ſteep thefe in the beſt ſpirit of ſack, every thing in 
their ſeaſon; till all is in; then put to them balm, 
' fpike-flowers, mother wort, bay-leaves, leaves of 
orunge “tree, with the flowers, of each one ounce; 
then ptit in cĩtron- peel, piony- ſeeds, and cinamon, 
of each half an ounce; nutmegs, cardamums, mace, 
cubebs, yellow - ſanders, of each half an ounce; lignum 
aloes, one dram; make all theſe into powder; then 
add Jujubes, the ſtones taken out, and cut in pieces, 
half a pound; then add pearl prepared, ſmaragdes, 
muſk and ſaffron, of each ten grains; ambergreaſe 
one ſcraple, red roſes dried one ounce; as many 
lavender flowers, ſtript from their ſtalks, as will fill 
4'gallon' glafs ; ſteep all theſe a month, and diſtil 
them in an alembick very carefully; after it isdiſtill'd, 
hang a bag in it with theſe ingredients in it, pearl 
prepar'd; fmaragdes, muſk and ſaffron, of each ten 
grains; ambergreaſe, one ſcruple; red roſes dry d, red 
and yellow ſanders, of each one ounce; hang them 
wa white ſarſenet bag in the water; ſtop it cloſes 
The virtues of this water: It is of excellent uſe — 
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all \woonings; in weakneſs of heart and decay of ſpi - 
rits; it reſtores ſpeech-in apoplexies and palſies; it 
helps all pains i, the joints coming of cold or bruiſes, 
bathing the place outwardly, and dipping cloths and 
laying on it; it ſtrengthens and comforts all vital 
and animal ſpirits, and cleareth the external ſenſes, 
ſtrengthening the memory ; reftoreth loſt appetite, 
helpeth all weakneſs of the ftomach ; both taken in- 
wardly and bathed outwardly it taketh away giddi- 
neſs of the head, and helpeth hearing; it makes a 
pleaſant breath; it helpeth all cold diſpoſitions of 
the liver, and beginning of _— z none can ſuffi- 
ciently expreſs the virtues of this water: when it is 
taken inwardly, drop ten or twelve drops on a lump 
of ſugar, or a bit of bread, or in a diſh of tea; but 
in a fit of the palſey give ſo much every hour to re- 
ſtore ſpeech. Add to the reſt of the 1 ſingle 
wall- flowers, and the roots and flowers of ſingle pio- 
nies, and miſletoe of the oak, of each a good hand- 
ful. 5. 471 : 


The Lady Hewet's Water. 


AKE red ſage, betony, ſpearmint, unſet hyſſop, 
T ſetwell, thyme, balm, pennyroyal, celandine, 
water creſſes, hearts- eaſe, lavender, angelica, ger- 
mander, calamint, tamariſk, coltsfoot, avens, vale- 
rian, ſaxifrage, r parſley, roſe- 
mary, ſavory, ſcabius, agrimony, mother-thyme, 
wild mar joram, roman wormwood , carduus bene- 
dictus, pellitory of the wall, field-daiſies, flowers 
and leaves; of each of theſe herbs take a handful, af- 
ter they are pick'd and waſh'd; of rue, yarrow, com- 
fry, plantave, camomil, maidenhair, ſweet-marjo- 
ram, dragons, of each of theſe a handful before they 
are waſh'd or pick d; red roſe leaves and cowſlſip- 
flowers, of each half a peck, roſemary- flowers a quar- 
ter of a peck, hartſhorn two ounces, juniper-berries 
one ram, china- roots an ounce, comfry-roots ſlic'd, 
aniſeeds, fennel-ſceds, carraway- ſeeds, nutmegs, 


ginger, cinamon, pepper, ſpikenard, parſly-ſeeds, 


cloves 
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cloves and mace, aromaticum roſarum three drams; 
ſaſſafras flic'd half an ounce, elecampane-roots, me- 
lilot-flowers, calamus-aromaticusJ\mrdamoms, lig- 
num-aloes, rhubarb ſlic'd thin, galingal, veronica, 
lodericum, cubebs-grains, of each cf theſe two drams, 
the cordials, bezoar thirty grains, muſk 24 grains, 
ambergreaſe 20 grains, flour of coral 2 drams, flour 
of amber one dram, flour of pearl two drams, gold 
four leaves, ſaffron in a little bag two drams, white 
ſugarcandy one pound; waſh the herbs; and ſwin 

them in a cloth till they are dry, then cut them and 
put them into an earthen pot; and in the midſt of 
the herbs put the ſeeds, ſpices and drugs, being brui- 
ſed, then put thereto ſuch a quantity of ſherry-ſack 
as will cover them, ſo let them ſteep 24 hours; then 


diſtil it in an alembick, and make two diftillings of 
it, from each of which draw three pints of water; 


mix it all together and put it into quart bottles, and 
divide the cordials into three parts, and put into 
each bottle of water a like quantity; ſtake it often 
together at the firſt; the longer you keep it the bet- 
ter it will be; there never was a better cordial in 
caſes of the greateſt illneſs, two or three ſpoonfuls 
almoſt revive from death. 


The Lady Allen's Pater. 


AKE of balm, roſemary, ſage, carduus, worm- 
wood, dragons, ſcordium, mugwort, ſcabius, 
tormentil- roots and leaves, and angelica-roots and 
leaves, marigold-flowers and leaves, betony-flowers 
and leaves, centaury-tops, pimpernel, wood-ſorrel, 
or other ſorrel, rue, agrimony, roſa ſolis, of ev 
one of theſe half a pound, liquoriſe four ounces, ele- 
campane-roots two ounces; waſh the herbs, ſhake 
and dry them in a cloth, then ſhred them, and ſlice 
the roots, and put all into three gallons of the beſt 
white-wine, and let them ſtand cloſe covered two 
days and two nights, ſtirring them morning and 


evening; then take out ſome of the herbs, lightly 


ſqueezing them with your hands, and fill a ſtill " z 
3 et 


w O@ Rug” 


OT wo YV www} OE ID UW 4-1: % 


The Compleat Flouſewife. 235 
jet them {till twelve hours in a cold ſtill with a rea- 
ſonable quick fire; then put the reſt of the herbs and 
the wine in an alembick, and diſtil them till all the 
ſtrength is out of the herbs and wine; mix all the 
water in both ſtills together, ſweeten ſome, but not 
all; for caſes of great illneſs, warm ſome of that un- 
ſweeten d blood-warm, and put in it a little ſyrup 
of gilliflowers, and go to- bed, covering warm: this 
is a very excellent water. | 


Plague-water. 


AK E roſa ſolis, agrimony, betony, ſcabius, 
T centaury-tops, ſcordium, balm, rue, worm- 
wood, mugwort, celandine, roſemary, marigold- 
leaves, brown ſage, burnet, carduus, and dragons, 
of each a large handful; and angelica- roots, piony- 
roots, tormentil-roots, elecampane-roots and liquo- 
riſe, of each an ounce; cut the herbs and ſlice the 
roots, and put them all into an earthen pot, and put 
to them a gallon of white-wine and a quart of bran- 
dy, and let them ſteep two days cloſe cover'd, then 
diſtil it in an ordinary ſtill with a gentle fire; you 
may ſweeten it, but not much. 


Dr. Stevens's Water. 


T*AKE a gallon of the beſt Gaſcoigne wine or ſack, 
17 take of ginger, galingal, cinamon, nut- 
megs, cloves, mace, aniſeeds, carraway-ſeeds, corian- 
der-ſeeds, of every of theſe a dram; then take ſage, 
mint, red roſe-leaves, thyme, pellitory of the wall, 
pot-marjoram, roſemary, pennyroyal, wild thyme, 
common lavender, of each of theſe a handful ; bruiſe 
the ſpice and ſeeds, and ſtamp the herbs, and- put 
them all into the wine, and let it ftand cloſe co- 
ver'd 12 hours, ſtirring it often; then ſtill it in an 
alembick, and mix it as you pleaſe. 


To make Agua Mirabilis. 


AKE cubebs, cardamoms, galingal, cloves, mace, 
nut megs, cinamon, of each two drams, Fer 
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ſmall; then take of the juice of celandine a pint, 
the juice of ſpear- mint halt a pint, the — of balm 
half a pint, melilot-flowers, cowſlip- flowers, roſe- 


mar y- flowers, borage and bugloſs· flowers, and ma- 
rigold- flowers, of each three drams; fennel-ſeed, co- 
riander-ſeed and caraway-ſeed, of each two drams; 


two quarts of the beſt ſack, a quart of white-wine, a a 


pint of brandy, a pint of the ſtrongeſt angelica-water 
and a pint of red roſe-water ; bruiſe the ſpices an 

ſeeds, and ſteep them with the herbs, flowers, juices, 
waters, ſack, white-wine and brandy all night; in 
the morning diſtil it in a common il paſted up; 
from this quantity draw off a gallon at leaſt; ſweet- 
en it to the taſte with ſugarcandy ; bottle it up and 


keep it in ſand, or very cool. 


A Tinture of Ambergreaſe. 


AKE ambergreaſe and muſk, of each an ounce, 

and put to them a quarter of a pint of ſpirit of 

wine; ſtop it cloſe, tie it down with — and ſet 
it in horſe- dung ten or twelve days. 


To. make Orange or Lemon-water. 


T O a hundred oranges or lemons you muſt have 

1 three gallons of brandy and two quarts of ſack; 

pare off the outer rinds ny thin, and ſteep them 
e 


in the brandy one night; the next day diſtil them 
in a cold ſtill; a gallon, with the proportion of peels, 
is enough for one ſtill, and of that you may draw off 


between three and four quarts; draw it off till you 


taſte it begin to be ſouriſn; ſweeten it to your taſte 
with double refin'd ſugar; mix firſt, ſecond and third 
running together; if it is Jemon-water, it ſhould be 
perfum d; put two grains of ambergreaſe, and one 
of muſk, ground fine, tie it in a rag, and let it hang 
five or ſix days in a bottle, and then put it in ano- 
ther, and ſo for a great many if you pleaſe, or elſe 
you may put three or four drops of tincture of am- 
bergreaſe in it; cork it very well: the orange is an 

a excellent 
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le excellit water for the ſtomach, and the lemon is a 
* fine entertaining water. | 

* . | | 7 | LAS p 

> King Charles II's: Sur feit-water. 


AKE a gallon of the beſt aqua-vitz, and a quart 
of brandy, and a quart of aniſeed- water, a pint 

of poppy-water, and a pint of damaſk roſe-water 

put theſe in a large glaſs jar, and put to it a poun 
ol fine powder d ſugar, a pound and a half of rai- 
ſons ſtoned, a quarter of a pound of dates ſtoned and 
ſliced, one ounce of cinamon bruiſed, cloves one 
ounce, four nutmegs bruiſed, one ſtick of liquorice 
ſcrap'd and flic'd, let all theſe ſtand nine days cloſe 
cover'd, {tirring it three or tour times a day; then 
add to it three pounds of freſh poppies, or three hand- 
fuls of dry d poppies, a ſprig of angelica, two or three 
of balm; ſo let it ſtand a week longer, then ſtrain it 

out and bottle it. | 


The Walnut-water. 


AKE a peck of walnuts in July, and beat them 

pretty ſmall; then pit to them two quarts of 
clovegilliflowers, two quarts of poppy-flowers, two 
quarts of cowſlip-flowers dry d, two quarts of mari- 
gold-flowers, two quarts of ſage- flowers, two quarts 
of borage- flowers; then put to them two ounces of 
mace beaten, two onnces of nutmegs bruiſed, and 
one ounce of cinaman bruiſed ; ſteep all theſe in a 
pot with a gallon of brandy, and two gallons of the 
4 ſtrongeſt beer; let it ſtand twenty-four hours, and 
ſtill it oft. 5 


To make Orange-flower Brandy. 


T4 K E a gallon of French Brandy, and put it in 
a bottle that will hold it; then boil a pound 
of orange flowers a little while, and put them to the 
brandy; ſave the water, and with that make a ſyrup 


to {weeten it. | | 
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Winter. 


HAK E three quarts of brandy or ſack, put two 
handfuls of roſemary and two handfuls of balm 

to it chopt pretty ſinall, one ounce of cloves, two 
ounces of nutmegs, three ounces of cinamon z beat 
all the ſpices groſly, and ſteep them with the herbs 
in the wine; then put it in a till paſted up cloſe ; 
ſave near a quart of the firſt running, and ſo of the 
ſecond, and of the third; when it is diſtill'd mix it 
all together, and diſſolve about a pound of double 
refin'd ſugar in it, and when it is ſettled bottle it up. 


The Golden Cordial. 


2 two gallons of brandy, two drams and a 
half of double perfum'd 24 a quarter of 
a dram of oll of cloves, an ounce of ſpirit of ſaffron, 
three pounds of double refin'd ſugar powder'd, a book 
of leat-gold. Firſt put your brandy into a large new 
bottle, then put three or four ſpoonfuls of brandy 
in a china cup, mix your alkermes in it ; then put 
in your oil of cloves, and mix that, and do the like 
to the ſpirit of ſaffron; then pour all into your bot- 
tle of brandy z then put in your ſugar, and cork 
your bottle, and tie it down cloſe ; ſhake it well to- 
gether, and ſo do every day for two or three days, 


and let it ſtand about a fortnight z you muſt ſet the 


bottle ſo, that when it is rack'd off into other bottles 
it muſt only be gently tilted; put into every bottle 
two leaves of gold cut ſinall; you may put one or 


two quarts to the dregs and it will be good, tho not 
ſo good as the firſt. 


The Fever-watery. 


AKE of Virginia ſnake-root ſix ounces, car- 

duus- ſeeds four ounces, and marigold-flowers 

four ounces, twenty green walnuts, carduus-water 

ſtill'd two quarts, as much hot poppy-water, two 

ounces of hartſhorn ; ſlice the walnuts, and ſteep all 
: : 
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in the waters a fortnight; then add to it an ounce - 


of London-treacle, and diſtil it all in an alembick 
paſted up; three drops of ſpirit of amber in three 
{poonfuls of this water will deliver a woman of a 
dead child. 


To make the firft liguid Laudanum. 


TR a quart of ſack, and half a pint of ſpirit 

of wine, and four ounces of opium, two ounces 
of ſaffron; ſlice the opium, and pull the ſaffron, 
and put it in a bottle with the ſack and ſpirit of 
wine, and one ounce of ſalt of tartar, and of cina- 
mon, cloves and mace, of each a dram; cork and 
tie down the bottle, and ſet it in the ſun or by the 
fire twenty days; pour it off the dregs and it 1s fit 
to uſe; ten, fifteen, twenty, or twenty-five drops. 


ine Cordial-water. 


EAT two pounds of double refin'd ſugar very 
B well, and put to it a gallon of the beſt brandy, 
ſtirring it a good while all one way; then put con- 
fection of alkermes one dram, oil of cloves one dram, 


ſpirit of ſaffron an ounce; then ſtir it one way for 
a quarter of an hour; then add three ſheets of leaf - 
gold, and bottle it up; it will keep as long as you 


pleaſe. 


To make Spirit of Caraways. 


TJ AkKE of caraway-comfits two pounds, put them 

intoa glaſs bottle with a wide mouth, put upon 
the caraways ſpirits of wine as much as will cover 
them, one dram of ambergreaſe rubb'd to powder, 
with as much fine ſugar, and ty'd up in a rag, and 
hang it in the bottle, and let this ſtand three months 
cloſe ſtopt, then pour off the ſpirit clear from the 
ſeeds; take a little of this dropt in beer or ale for 


wand or pain in the bowels. 
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PR To cure Spleen or FL apours. . 
[TAKE an ounce of the filings of ſteel, two drams 
ſc 


of gentian ſliced, half an ounce of carduus- 
eds bruiſed, half a handful of centaury-tops; infuſe 
all theſe in a quart of white-wine four days, and 
drink four ſpoonfuls of the clear every morning, 
faſting two hours after it, and walking about; if it 
- binds too much, take once or twice a week ſome lit- 
tle purging thing to carry it off. 


Hyfterical-water. 


T AKE zedoary, roots of lovage, ſeeds of wild 
parſnips, of each two ounces, roots of ſingle 
piony four ounces, of miſletoe of the oak 3 ounces, 
myrrh a quarter of an ounce, caſtor half an ounce, 
beat all theſe together, and-add to them a quarter of 
a pound of dry'd millepedes; pour on theſe 3 quarts 
of mugwort-water, and two quarts of brandy ; let 
them ſtand in a cloſe veſſel eight days, then diſtil 
it in a cold ſtill paſted up; you may draw off nine 
pints of water; ſweeten it to your taſte, and mix 
all together. This is an excellent water to prevent 
fits, or to be taken in faintings. 


A Stone-water. 


＋ A K E beans in pod, and cut them in ſmall 
pieces, fill good part of an ordinary ſtill with 
them, and put to them two good handfuls of yar- 
row, and diſtil them together in a cold ſtill z let the 
party drink a glaſs when in pain, and at the chan- 
ges of the moon. 


To make Poppy- Brandy. 


1 ſix quarts of the beſt and freſneſt poppies, 
and cut off the black ends of them, and put 
them in a glaſs jar that will hold two gallons, and 
preſs them in it, then pour over it a gallon of brandy, 
ſtop the. glaſs very well, and ſet it in the ſun for 
a week or more, then ſqueeze qut the poppies with 

your 
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refind ſugar, and put to it an ounce and half of al» 


kermes perfum' d; mix it well together and bottle 


it up. This is in imitation of red roſa ſolia. 


To male Cherry Brand. 


% , 


— 


quart of raſpberries, a few cloves, a ſtick of cinamon, 
and a bit of orange- peel; let theſe ſtand a month 
cloſe ſtopt, then bottle it off; put a lump of ſugar 


into every bottle. 


| To make Citron-water. 
T O a gallon of brandy take ten citrons, pare the 
ell 


outſide rinds of the citrons, dry the rinds v 
well, then beat the remaining part of the citrons all 
to maſh in a mortar, and put it into the brand 
ſtop it cloſe and let it ſtand nine days, then diſit 
it; then take the rinds that are dry and beat them 


to powder, and infuſe them nine days in the ſpirit, 
and diſtil it over again; ſweeten it to your taſte 


with double refin'd ſugar; let it ſtand in a large jug 
for three weeks, then rack it off into bottles. This 
1s the true Barbadoes receipt for citron-water, 


Stitch. water. 
"PE a gallon of new ale-wort, and put to 1t as 
much ſtone-horſe-dung from the horſe as will 


make it pretty thick; add to this a pound of Londen 


treacle, two penny-worth of ginger fliced, and fix 
penny-worth of ſaffron, mix theſe together, and 
diſtil off in a cold ſtill: take three or four ſpoonfuls 
at à time. | 


To make Caraway Brandy. 


OTEEDP an ounce of caraway-ſeeds and ſix ounces 
of ſugar in a quart of brandy, let it ſeep nine 
days and clear it off; it is 45 cordial. th 
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your hand, and ſweeten it to your taſte with double 


O every four quarts of brandy put four pounds 
of red cherries, two pounds of black, and one 
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The Saffron Cordial. 


ILL a large ſtill with marigold-flowers, and 
ſtrew on it an ounce of caſe-nutmegs, that is, 


the nutmegs that have the mace on them; beat them 
groſly, and take an ounce of the beſt Engliſb ſaffron; 
pull it and mix it with the flowers; then take three 
pints of muſcadine, or tent, or Malaga ſack, and with 
a ſprig of roſemary daſh it on the flowers; then di- 
ſil it off with a {low fire, and let it drop on white 
ſugarcandy; draw it off till it begins to be ſour, 
fave a pint of the firſt running to mix with other 
waters on an extraordinary occaſion, mix the reſt 
together to drink by itſelf. This cordial is excellent 
in fainting, and for the ſtall-pox or ague; take five 
or fix ſpoonfuls at a time. | 


The fine Clary-water. 


AKE aquart of borage-water and put it in an 
earthen Jug, and fill it with two or three quarts 

of clary-flowers treſh gather'd; let it infuſe an hour 
over the fire in a kettle of water, then take out the 
flowers and put in as many freſh flowers, and ſo do 
for ſix or ſeven times together; then add to that 
water two quarts of the beſt ſack, and a gallon of 
freſh flowers, and two pounds of white ſugarcandy 


beaten ſinall, and diſtil it all off in a cold ſtill; mix 


all the water together when it is ſtill'd, and ſweeten 
it to your taſte with the fineſt ſugar. This is a very 
wholſome water, and the fine entertaining water. 
Cork the bottles well and keep it cool. 


To make Spirit of Saffron. 
T bl four drams of the beſt ſaffron, open it and 
pull it aſunder, and put it in a quart bottle, 


and pour on it a pint of the ordinary ſpirit of wine, 
that of twelve-pence a quart, and add to it half a 
pound of white ſugarcandy beaten ſinall; ſtop it 
cloſe with a cork, and a bladder ty'd oyer it; ſet it 
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in the ſun, and ſhake it twice a day, till the candy 
is diſſolv*d; and the ſpirit is of a deep orange colour 


let it ſtand two days longer to ſettle, and clear it oft 
in another bottle, and keep it for uſe : a ſmall ſpoon- 


ful for a child, and a large one for a man or woman; 


it is excellent in any peſtilential diſeaſe; it is good 


againſt colds, or the conſumptive cough. 
Black Chyrry-water for Children. + 
TAKE rer of black cherrĩes and bruiſe 
them ſmall, then put to them the tops of roſe / 
mary, ſweet-marjoram, ſpearmint, angelica, balm, 
marigold-flowers, of each ahandfal, dry*d violets an 
ounce, aniſeeds and ſweet: fennel-ſeeds, of each half 
an ounce bruiſed; cut the herbs ſimall, and mix all 
together, and diſtil them off in à cold ſtill This 
water is excellent for children, giving them two or 
three ſpoonfuls-at a time. fte 


To make Gripe-water. 


AKE two dozen bunches of pennyroyal ſhred 
olly, then take coriander - ſeeds, aniſeeds, 

ſweet fennel- ſeeds, caraway- ſeeds; bruiſè them all, 
and put them to the herbs in an earthen pot; mix 
them together. and ſprinkle on them a quart of bran- 
dy; let them ſtand all night, the next day diſtil it 


oft, and take ſix, ſeven, or eight ſpoonfuls of this 


water ſweeten d with ſyrup of gilliflowers; drink 3t 


warm and go to-bed; cover very warm to ſweat if 


you can, and drink ſome of it as long 
continue. 


7⁰ make the Dropſy- water. 


1 a buſhel of pick d elder-berries, put them 

ina large tub, put in as much water or ſtrong 

beer as will cover them, and put in a quart of ale- 

yeaſt, and a piece of leaven as big as a penny-loaf; 

break it to pieces, and ſtir it together once or twage 

a day for eight days * then put them — 
| 2 P9 


as the gripes 


2 
1 _— - 

= = 2 _— : 
> n= 


N ä 7 
; * 
% 


244 The Compleat Houſewife. | 
pot, and diſtil it off in an-alembick; draw off a gal- 
lon of water from this quantity: it muſt be drank 
three times a day, in the eee before 

3 


dinner, and laſt at night, till you have 
the quantity. i 45685 51 


Lil of the Palley ar. 
1. K E the flowers of lilly of the valley and di- 


| ſtil them in ſack, and drink a ſpoonful or two 

as there is oceaſion; it reſtores ſpeech to thoſe who 
have the dumb palſey or apoplexy, it is good againſt 
the gout, it comforts the heart and ſtrengthens the 
memory; it helps the inflammations of the eyes, 
being dropt into them; and the flowers put into a 
glaſs cloſe ſtopt, and ſet into a hill of ants; for: a 
month; then take it out, and yon will find a liquor 
that comes from the flowers, which keep in a phial; 
it eaſeth the pains of the gout, the place affected 
being anointed therewith. L 


AKE the leaves of red ſage, cinquetoil, ſandine 
and wood-betony, of each a good handfnl, boil 
them in a gallon of ſpring-water till it comes to a 
quart; when it is cold put into it a penny worth of 
roch- allum, then bottle it up; when you uſe it put 
a little of it in a ſpoon, or in the palm of your hand, 
and ſnuff it up: go not into the air preſently. It 
muſt be made between the firſt and tenth of May. 


Dr. Burgeſs o Antidote againſt the Plague. 


T* K E three pints of muſcadine, and boil therein 
one handful of ſage, as much rue, angelica- 
roots one ounce, zedoary-roots one ounce, Virginia 
ſnake- root half an ounce, ſaffron twenty grains; let 
all theſe boil till a pint be conſumed, then ſtrain it 
and ſet it over the fire again, and put therein two 
penny worth of long pepper, half an ounce of ginger, 
-as much nutmegs, beat all the ſpices, and let _ 
lA i 1 
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boil together a little, and put thereto a quarter of an 
ounce of mithridate , and as much Venice-treacle, 
and a quarter of a pint of the beſt angelica- water; 
take it warm both morning and evening, two ſpoon- 
fuls if already infected; it not infected, one ſpaon- 
ful is enough for a day, half a ſpoonful in the morn- 
ing, and as much at night. This had great ſucceſs, 
under God, in the plague, it is good likewiſe . 
the ſmall- pox, or any other peſtilential diſeaſe. 


The Lady Onſlow's V. ater for the H tone. 
ARE as much ſaxifrage, as, being diſtilrd, will 


eld two quarts of water, then take a peck of 


hog's —— and bruiſe them well, then take filipen+ 
dula and parſly, of each three handfuls ; parſhy of 
break-ſtone and mother-thyme,of each two handfuls; 
marſhmallow-roots, parſly-roots, of each one hand- 


ful; four large horſe-radiſh- roots, red nettle-ſeed and 


burdock-ſeed, of each an ounce; bruiſe the feeds, 
cut the herbs, and ſlice the roots, and mix them 
well together with three quarts of white-wine, and 
as much new milk from the cow; ſo diſtil them and 
the ſaxifrage-water together in a cold ſtill, and draw 
it off as long as any water will come; the. ſaxifrage 
muſt be dite in May, and the other water the 
latter end of September or October, when the haws 
are ripe, Let the perſon, when the fir of the ſtone 
cometh, take three or four ſpoonfuls of white-wine; 
and as much of this water mix'd together. If the. 
diſtemper abate not, take fix ſpoonfuls of this water 
once in ſix hours, till it is removed. You may if 
you pleaſe ſweeten it with ſyrup of marſh-mallows. 


Centaury water. 


AK E one pound of gentian and fix pounds of 
green centaury, beat the gentian and ſhred the 
centaury, and put them into an earthen pot, and 
put to them as much white- wine as will cover 1 ; 
R 3 let 
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let it ſtand five days, and diſtil it in an ordinary ſtill. 
This is an excellent water; take 3 or 4 ſpoonfuls at 
a time in a morning, and faſt two hours after it, 


and uſe exerciſe; likewiſe take it at night, an hout 


or two before you go to- bed. 


To make Hiera-picra. 


ARE a drain of hiera-picra-and a dram of cb 


chineal, and two drams of aniſeeds, beat them 
all very fine, then put them into a bottle, with a 
int of the beſt ſack and a pint of brandy z ſhake 
hem well together five or ſix days, then let it ſtand 
to ſettle twelve hours, ſo pour it off into another 
bottle clear from the dregs, and keep it for uſt, it 
is very good againſt the cholick or ſtomach- ach, and 
removes any thing that offends the ſtomach, take 
4 ſpoonfuls of it taſting, and faſt 2 hours after it; 
you muſt take it conſtantly three weeks or a month, 
and it is well to drink the following drink after it. 
Take new-lay'd eggs and break them, ſave the 
ſhells, and pull off the ſkin that is in the inſide; — 
the ſhells and beat them to powder; ſift them, a 
put 6 ſpoonfuls of this powder into a quart of theſe 
waters; half a pint of Fennel-water, half a pint of 
parſly-water, half a pint of mint-water, half a pint 
of black cherry-water; take a quarter of a pint at a 


time, ſhaking the glaſs when you pour it out; take 


this three times a day, at 11 in the morning, at 3 
in the afternoon, and 8 at night; and you thould 
take it as long as you take the Hiera-picra. 


To make Lime-water. 


AKE a pound of unſlack'd lime and put it into 
an earthen 1 glaz'd, and put to it a gal- 
lon of ſpring- water boiling hot; cover it cloſe till t 
is cold, then ſcum it clean and let it ſtand two days, 
then pour it clear off into glaſs bottles and keep it 
for uſe; the older the better. The virtues are as 
follow. For 
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For a ſore, warm ſome of the water and waſh the 
ſore well with 1t for half an hour, then lay a plaifter 


on the ſore of fome gentle thing,and lay a cloth gver 


the plaiſter four or five doubles, wet with this wa- 
ter, and as it dries wet it again, and it will heal it. 

For a flux or looſeneſs, take two ſpoonfuls of it 
cold in the morning, and two at night as you go to 
bed; do this 7 or 8 days together for a man or wo- 
man; but if for a child, one ſpoonful at a time is e- 


nough; and if very young, half a ſpoonful at a time; 


it will keep 20 years, and no one who has not ex- 
perienc'd it knows the virtues of it. | 


4 Milk-water for a cancerous Brea. 
AKE fix quarts of new milk and 4 handfuls of 
T cranes- bill, that ſort of it that has little buds 
on it, and is long in the ſtalk, and four hundred of 
wood - lice; diſtil this in a cold ſtill with a gentle 
fire; then take an ounce of crabs- eyes, and half an 
ounce of white ſugarcandy, both in fine powder; 
mix them together, and take a dram of the powder 
in a quarter of a pint of the milk-water in the morn- 


ing, at 12 at noon, and at night; continue taking 


this 3 or 4 months, it is an excellent medicine. 


Cock-water for a Conſumption. 


TAK E an old red cock from a barn-door, pull 
him alive, then kill him and quarter him, and 
with clean cloths wipe the blood from him; then 
put the quarters into a cold ſtill, and part of a leg 
of veal, and put to them two quarts of old Malaga 
ſack, a handful of thyme, as much ſweet-marjoram 
and roſemary, two handfuls of pimpernel, four of 
dates ſton'd and flic'd, a pound of currants, as many 
raiſins of the ſun ſtoned, a pound of ſugarcandy 
finely beaten; when all is in paſte up the ſtill, let 
it ſtand all night, the next morning ſtill it, and mix 
the water together, and ſweeten it to your taſte with 
white — ; drink 3 or 4 ſpoonfuls an hour 
ſu 


before dinner and ſupper. Diſtil this water in Aday. 
R 4 Another 


. 
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© Another Water again a Conſumption. 
MARE a pound of currants, and of harts- tongue, 
th liverwort and ſpeedwell, of each a large hand- 
ful; then take a peck of ſnails, lay them all night 


in hyſſop, the next morning rub and bruiſe them, 
and diſtil all in a gallon of new milk; ſweeten it 


with white ſugarcandy, and drink of this water 2 


or 3 times a day, a quarter of a pint at a time; ĩt has 

. done great good: PT 17 in dont 
Another Water againſt a Conſumption. 
TAKE three pints of the beſt canary and a pint 
of mint-water; 3 ounces of candied eryngo- 


roots, three ounces of dates, a quarter of an ounce. 


of mace, 3 ounces of China- roots, three ounces of 
- raiſins ſtoned; infuſe theſe 12 hours in an earthen 
pot cloſe cover'd over a gentle fire; when it is cold 
_ ſtrain it out, and keep it in a clean pan or glaſs jar 
for uſe ; then make about a quart of plain jelly of 
harts-horn, and drink a quarter of a pint of this li- 
quor with a large ſpoonful of jelly night and morn- 
ing for two or three months together. | 


A Water t0 Prengthen the Sight. 


* 


TMN roſemary- flowers, ſage, betony, rue, and 


| ſuccory, of each a handful; infuſe theſe in two 
quarts of ſack, and diftil them in an alembick: the 


doſe is a ſpoonful in the morning faſting till the 
water is done. 


Rue water, good for Fits of the Mother. 


| AKE of rue, green walnuts, of each a pound, 
figs a pound and a half, bruiſe the rue and 
walnuts, ſlice the figs in thin flices and lay them 
between the rue and walnuts, and diſtil it off; bot- 
tle it up and keep it for uſe ? take a ſpoonful or two 
when there 1s any appearance of a fit, 
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An opening Drin. 


AK E penny-royal, red: ſage, liver- wort, hore- 
T 2 hyſſop, of each two hand- 


fuls, figs a pound, raiſins ſtoned a pound, blue cur- 
rants half a pound, liquoriſe, aniſeeds, coriander- 


ſeeds, of each two ounces z put all theſe in two gal 
lons of ſpring-· water, and let 1t boil away two or three 
quarts ; then ſtrain it, and when it is cold put it in 
bottles: drink half a pint in the morning, and as 
much in the afternoon; keep warm and eat little. 


For a Diſtemper got by an ill Husbund. 


and clean it, and put it in an earthen pot; put 
to it as much red roſèe-water as it Will drink up; 
ftir it two or three times a day, till it is all diffolv'd 


into a jelly; then put in three grated nutmegs, and 


double refin'd ſugar to your taſte, finely powder'd, 
and a little cinamon-water, no more than will leave 
it in a jelly: take the quantity of a nutmeg in the 
morning faſting, and laſt at night; but firſt prepare 
the body for it, by taking fix pennyworth of puluis 
ſanctus in poſſet-drink, and drink broth in the Work- 
ing. 


* 


For a Cough ſettled on the Stomach. 


"JP AKE half a pound of figs, as many raiſins of 
the ſun ſtoned, a ſtick of liquoriſe ſcrap d and 


ſlic'd, a few aniſeeds, a few ſweet fennel-ſeeds, and . 


ſome hyflop waſh'd ; boil all theſe in a quart of 
ſpring-water till it comes to a pint; ſtrain it, and 
ſweeten it very well with white ſugarcandy : take 
two or three ſpoonfuls of it morning and night, and 
when you pleaſe. | 


To mare Hungary-water. 


1 four ounces of roſemary- flowers, and a 
pint of ſpirits of wine, infuſe it twelve hours, 
and draw it off in a glaſs ſtill. | 


1 two pennyworth of gum- dragon, pick 


- 
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A Drink 10 preſerve the Lungs. 


ARE three pints of ſpring- water, put to it an 
" ounce of flour of ſulphur, and let 1t boil on a 
Now fire till half is conſumed ;' then let it ſtand to 
Fettle and ftrain it out, and pour it on one ounce of 
liquoriſe ſcrap'd, and a dram of coriander- ſeeds, and 
as many aniſeeds bruiſed; let it ſtand to ſettle, and 
drink a quarter of a pint morning and night. 


1 p An excellent Snail-water. 
: 5 of comfry and ſuccory- roots, of each four 
z : 2 


ounces, liquoriſe three ounces, the leaves of 
ts-tongue, plantane, ground · ivy, red nettles, yar- 
row, brooklime, water- creſſes, dandelion, and agri- 
mony, of each two large handfuls; gather theſe herbs 
in dry weather, and do not waſh them, but wipe 
them clean with a cloth; then take five hundred of 
ſnails cleanſed from their ſhells, but not ſcoured, and 
of whites of eggs beaten up to a water a pint, four 
_nutmegs grolly beaten, the yellow rind of one le- 
4 mon and one orange; bruiſe all the roots and herbs, 
1 and put them together with the other ingredients in 
4 a gallon of new milk and a pint of canary ; let them 
ſtand cloſe cover'd forty-eight hours, and then diſtil 

them in a common ſtill with a gentle fire; this 


quantity will fill your ſtill twice; it will keep good ſp 
a year, and is beſt when made ſpring or fall, but it th 
is the beſt when new; you muſt not cork up the ſti 
bottles in three months, but cover them with pa- ſp 
per; it is immediately fit for uſe; and when you in 
uſe it take a quarter of a pint of this water, and put 
to It as much milk warm from the cow, and drink it 
in the morning, and at four a'clock in the afternoon, my 
and fait two hours after it; to take powder of crabs- | 
eyes with it, as much as will lie on a ſix-pence, migh- Ou 
tily aſſiſts to ſweeten the blood. When you drink 0 
this water be very regular in your dict, and eat no- 0¹ 
thing ſalt or ſour. | ou 
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"TAKE orrice-root ſlic d two ounces, white cop» 
peras finely beaten an ounce, put them in 3 
pints of running water, ſhake it well, together 3 or 
4 days, and then uſe it; if a watry eye, you may 
add a bit of bole-armoniac. 

To make Briony-water. 

TAKE twelve pounds of briony-root, pound it 
# to maſh, then take a quart of the juice of rue, 
a quart of the juice of mugwort-leaves, of ſavin 3 
handfuls, ſweet bafil two handfuls, mother of thyme, 
nepp, and pennyroyal, of each 3 handfuls; dittany 
of Crete and dry orange-peel, of each four handfuls; 
myrrh two ounces, caſtor an ounce, both powder'd, 
and likewiſe the orange-peel; diſtil this off in an 
alembick; firſt cnt your herbs and put them in the 
bottom of your ſtill, then put in your briony-root, 
then mix your powders in a china diſh with ſome 
ſack, then pour in fix quarts of ſack; cloſe up your 
ſtill and draw it off. | | 


A Water to take after taking Balſam 
/ Tolu. | 1 Þ 


AKE a pint of whites of eggs beaten to a froth, 
five nutmegs bruiſed, two handfuls of dry'd 
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ſpearmint, two handfuls of unſet hyſſop; add to 


theſe a gallon of new milk, and diſtil it off in a cold 
ſtill; you may draw off about three pints: take ſix 
ſpoonfuls of this water at a time with ſugarcandy 
in it. 

To make the true Datty's Elixir. 


AK E five ounces of aniſeeds, three ounces of 

fennel-ſeeds, | four ounces of parſly-ſeeds, fix 
ounces of Spaniſh liquoriſe, five ounces of ſena, one 
; ounce of rhubarb, three ounces of elecampane, ſeven 
onnces of jallap, twenty-one drams of ſaffron, fix 


ounces of manna, two Pounds of raifins, a quarter 
of 
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of an ounce of cochineal, two gallons of brandy 
Kone the raiſins, lice the roots, . bruiſe the jalop; 
put them all together, keep them cloſe cover d fitteen 
76; then rain it out. A 


For any Man or Beaſt bitten by a ma 


. . Dog : * 5 1 
TI E ſage · leaves and rue, of each a good hand- 
| ful, two or three heads of garlic, four penny- 
worth of the beſt treacle, a handful of the ſmalleſt 
ſhavings of tin or pewter ; boil all theſe in a quart 
of ſtrong ale in a pipkin or ſtone crock, cloſe ſtopt 
and paſted over, and ſet it to boil in a kettle of hot 
water, and put it over the fire for two hours; it will 
be apt to fly up, therefore put a pye-plate and bricks 
upon the top of the paſte; give or rather pour, it into 
the party bitten by five or ſix ſpooufuls at a time, 
according to the ſtrength of the party bitten, whe 
ther it be man or dog, or other creature: this muſt 
be given three days before the full or new-moon 
next happening after the party has been bitten. 


Mill-water. 


TA two good handfuls of wormwood, as much 
carduus, as much rue, four handfuls of mint, 
as much balm, half as much angelica; cut theſe a a 
little, put them into a cold ſtill, and put to them 
three quarts of milk ;. let your fire be quick till your 
ſtil} drops, then a little flower; you may draw off 
two quarts; the firſt quart will keep all the year: 
this is extraordinary good in fevers, ſweeten'd with 
ſugar or ſyrup of cloves. 34 


* A Powder to cure a Rupture. 


N the latter end of March get half a pound of 
I knots of ſcurvygraſs before they are quite blown, 
one pound of comfry-roots, half a pound of fern- 
roots, one ounce of juniper-berries, one ounce of 
dragons-blood, half a pound of the roots of ſolomon- 


; ſeal, a quarter, of an ounce of nutmegs, a quarter of 
G 1 
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an ounce of mace, ſcrape your roots very elean and 4 
ſlice them thin, and put every ſort by themſelyves J 
in a clean paper bag; lay them on a clean earthen [i 
diſh, and let them be put in a ſlow oven till they 
are dry enough to powder; you muſt do the like to 
your ſcurvygraſs, that they may be all finely pow 
der d and mix'd together, and kept up cloſe in a 
glaſs with paper round it: you may in any liquor 
give as much of this powder to a young child as will - 
le on a ſixpence morning and night; to one of ſe- 
ven years more; to a man or woman as much as will 
lie on a ſhilling: put the powder in a ſpoon and 
pet it to mix, and take it three weeks. | 


Plain Hiera-picra. 


UT an ounce of hiera-picra into a quart of bran- 
dy; let your bottle hold more than a quart, 
that you may have room to ſhake it; let it ſtand 
5 days near the fire, ſnaking it often, and ſtop wweloſe. 
This is a good purge, take half a quarter of a pint 
going to- bed, drink a draught of warm ale or broth 
a little while after itz you may take it 9 or 10 days 
together, it opens the ſtomach, cauſes digeſtion, pre- 
. vents green-ſ{icknefs, and kills worms in children. 


A god Remedy for a hollow aching Tooth. 


T* E of camphire and crude opium, of each four 

= grains, make them into three pills with as much 
oil ot cloves as is convenient, roll them in cotton, 
apply one of them to the aching tooth, and repeat 
if there is occaſion. 3 af 


A ſucceſsful Method 0 cure the Jaundice. 


IN the firſt place give the patient a vomit of the 

[| infuſion of crocus metallorum and oxymel of 
{quills according to his conſtitution z then take of 
aloes and rhubarb, of each two ſcruples, of prepar'd 
ſteel a dram, tartar vitriolated a ſcruple; make pills 
with ſyrap of horehound, of which give four every 
night. Take 
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- pint; when it is boil'd enough ftrain it, and add 
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Take of the roots of turmerick half an ounce, tops 
of centaury the leſſer, roman wormwood and hore+ 
hound, of each a handful, roots of the greater nettle 
two ounces; boil them in three pints of water to 
the conſumption of half; when it is almoſt bailed 
— to it Juniper-berries an ounce, yellow 
ſaunders and gooſe-dung made into a nodulus,: of 
each three drams, ſaffron two ſcruples, rheniſh-wine 


to it compound water of ſnails and earth-worms, of 
each two ounces; take three ounces of it after each 


time of taking the following electuary. 


Take of the conſerve of ſea-wormwood, of the out- 


ward rind of orange-peels, of each two ounces, of 


Tpecies of diacurcumæ and prepared ſteel, of each 
three drams; of prepar'd earth-worms and rhubarb, 
of each two drams; flowers of {al-armoniac and alt 
of amber, of each two ſcruples ; of ſaffron powder d 
one {cruple, with a ſufficient quantity of ſyrup of 
horehound, make an electuary, of which take the 

uantity of a large nutmeg twice a day, drinking 

ee ounces of the bitter tincture after it. 


For a Rheumatiſm, or Pain in the Bones. 


T AKE aquart of milk, boil it, and turn it with 
three pints of ſmall-beer; then ſtrain the poſſet 


on ſeven or nine globules of ſtone-horſe-dung ty d 


up in a cloth, and boil it a quarter of an hour in the 
poſſet- drink; when it is taken off the fire preſs the 
cloth hard, and drink half a pint of this morning 
and night hot in bed; if you pleaſe you may ad 
white-wine to it. This medicine is not good if trou- 
bled with the Stone. 


To make Treacle-water. 


1 — Juice of green walnuts four pounds, and of 
rue, carduus, marigolds and balm, of each three 
pounds, roots of butter-bur half a pound, roots of bur- 
dock a pound, angelica and maſter-wort, of each half 

| : a pound, 


a pound, leaves of ſcordium fix handfuls, Yenice- 2 
treacle and mithridate, of each half a pound, old : 
canary-Wine a pound, white-wine vinegar 6 pounds, 
juice of lemons 6 pounds; diftil this in an alembick, 
and on any illneſs take 4 ſpoonfuls going to-bed. 


To make Uſquebaugh. 


O three gallons of brandy put four ounces of 
aniſeeds bruiſed, the next day diftil it in a 
cold ſtill paſted up, then ſcrape 4 ounces of liquoriſe 
and pound it in a mortar, dry it in an iron pan, do 

not burn it, put it in the bottle to your diſtill'd wa- 
ter and let it ſtand ten days, then take out the li- 
quoriſe, and to every ix quarts of the ſpirits put in 
cloves, mace, nutmegs, cinamon and ginger, of each 
a quarter of an ounce, dates ſton'd and {lic'd four 
ounces, raiſins ſtoned half a pound; let theſe infuſe 
ten days, then ſtrain it out, and tin&ure it with 
ſaffron, and bottle it and cork it well. 


Mr. Denzil Onflow's Surfeit- Water. 


AKE a gallon and half of the beſt brandy, half 
4 a buſhel of poppies, half a handful of rue, half 
a handful of wormwood, one handful of ſage, one 
handful of balm, one handful of unſet hyſſop, one 
handful of mint, one handful of ſweet- mar joram, half | 
a pound of roſa· ſolis; waſh, and pick, and dry theſe - 
herbs in a coarſe cloth; then ſhred them very fine. 4 
Take half a pound of liquoriſe ſcraped and pulled =_ 
into threads, an ounce of coriander-ſeeds, an ounce = 
of aniſceds, a few cloves, all bruiſed ; a pound of 
raiſins ſtoned, a pound of loaf-ſugar ; put all theſe 
in an earthen jar, cover'd very cloſe, and ſet it in 
cool cellar, and ſtir them twice a day, till the Pop- 
ples look pale; put a little ſaffron in with the other 
ingredients, ſtrain it off into another jar, and in a 
fortnight, when it is ſettled, bottle it: mix the herbs 
that are ſtrained from it with milk ; it 18 a cordial 
milk-water, 
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"An ertcelleni Medicine for the Dropſy. 
FAKE of the leaves that grow upon the ſtem or 

- ſtalk of the artichoke, bruiſe them in a ſtone ' 
mortar, then ſtrain them thro” a fine cloth, and put 
to a pint of the juice a pint of Madera-wine ; take 


four or five ſpoonfuls the firſt thing in the morning, 
and the ſame quantity going to-bed, ſhaking the 


1 f 
] 
. 3 


3 bottle well every time you uſe it. 

Another Medicine for the Dropſy.' © 
TAK E about three ſpoonfuls of the beſt muſtard- 
4 ſeed, and about half a handful of bay-berries, 
the like quantity of juniper-berries, an ounce of 
horſe-radiſh, and about half a handful of ſage of 
vertue, as much wormwood-ſage, and half a handful 
of ſcurvygraſs, and a quarter of a handful of ſtink- 
ing orach, and a little ſprig of wormwood, a ſprig of 
green broom, and half an ounce of gentian- root; 
{crape, wipe, and cut all theſe, and put them into 
a bottle that will hold a gallon; then fill the bottle 
with the beſt ſtrong- beer you can get, then ſtop it 
cloſe and let it ſtand three or four days, and drink 

every morning faſting half a pint. 


A Remedy for rheumatick Pains. 


DPAKE of ſena, hermodacts, turpethum and ſcam- 
mony, of each two drams; of zedoary, ginger, 

and cubebs, of each one dram; mix them and let them 
be powder d; the doſe is from one dram to two in 
any convenient vehicle: let the parts affected be 
— oY with this liniment. Take palm- oil two 
ounces, oil of turpentine one ounce, volatile ſalt of 
harts-horn two drams; afterwards lay on a plaiter of 
mucilagines. Some that have been very much trou- 
bled with rheumatick pains, have by taking of harts- 
horn in compound water of earth» worms, found 


mighty benefit . * 
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An excellent Medicine for the ſpotted, and 
all other malignant Fevers. 


TAKE of the beſt Virginia ſhake-weed and root 
of contrayerva finely powder'd, of each balt a 
ſcruple,Goa-ſtone half a ſcruple, caſtor and camphire, 
of each five grains, make them into a bolus with a 
ſcruple of Venice treacle and as much ſyrup of piony 
as is ſufficient z repeat the bolus every ſix hours, 
drinking a draught of the following julep after it. 
Take of ſcorzonera-roots two ounces, butterbur- 
roots half an ounce, of balm and ſcordium, of each a 
handful, of coriander- ſeeds three drams, cf liquoriſe, 
figs and raiſins, of each an ounce; let them boil in 
three pints of conduit-water to a quart, then ftrain 
it, and add to it compound piony-water 3 ounces, 
np of raſpberries an ounce and half; let the pa- 
tient drink of it plentifully. > 


A ſpecifick Cure for ſlopping Blood. 
AKE two ounces of clarified roch-allum, let it 
be finely powder'd, and melt it in a filver ladle, 
then add to it half an ounce of dragons-blood in pow- 
der, and mix them well together; then take it off 
the fire, keeping it ftirr'd till it comes to the con- 
ſiſtence of a ſoft paſte, fit ſor making up into pills; 
make your pills into the bigneſs of a large pea, and 
as the paſte cools, warm it again to ſuch a degree 
as the whole quantity may be made into pills: this 
medicine is proper in all caſes of violent bleedin 
without exception; the ordinary or uſual doſe is half 
a grain, to be taken once 1n four hours till the bleed- 
ing ſtops, taking a glaſs of water or ptiſan after it, 
and after every doſe, and another of the ſame liquor 
a quarter of an hour after; in violent caſes give half 
a dram for a doſe. 


To make Stoughton's Elixir. 


ARE off the rinds of ſix Sevil oranges very thin, 
and put them in a quart bottle, with an ounce 
| a 
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of gentian ſcraped and fliced, and fix penny worth 
of cochineal; put to it a pint of the beſt brandy 
=. ſhake it together two or three times the firſt day, 
and then let it ſtand to ſettle two days, and clehr it 
off into bottles for uſe; take a large tea ſpoonfül in 
a glaſs of wine in a morning, and at four in the at- 
terndon; or you may take it in à diſh of ten. 


T Ai. Elium fore (ug. 
ARE conſerve of red roſes two ounces, conſtrve 


a of hips one ounce, Lucatellus's balfam half an 

| - ounce, ſpices of hyatragacantch frigid one . 

rup of balſam three drams; mix all together well; 

take the quantity of a ſmall bean three times a day. 
Excellent Lozenges for a Cougb. 

TVPAKE a pound of brown ſugarcandy and a pound 

| "x of loaf- ſugar, beat and ſèarce them through a 

fine ſteve; take an ounce of the juice of liquorice, 

and diffolve it in three or four ſpoonfuls of hyſſop- 

water over a gentle fire; then mix your ſugar and 

ſugarcandy with one dram of orrice-powder, one dram 

of the powder of elecampane, of gum-dragon pow- 

dered half a dram; add one dram of the oil of anifeeds, 

and one grain of muſk; mix all theſe together, and 


work it into a paſte, and roll them into lezenges the 
bigneſs of a barley-corn, or ſomething larger. 


| Fer To promote Breeding. 


L the party take of the ſyrup of ſtinking or- 
rice a ſpoonſul night and morning, for a week 
or more; then as follows: Take three pints of good 
ale, boil in it the piths of three ox-backs, half a 

handful of clary, a handful of nep (or cat- bos) a 
quarter of a pound of dates ſtoned, fliced, and the 

pith taken out; a handful of raiſins of the ſun toned, 

three whole nutmegs pricked full of holes; boil all 
theſe till half be waſted, ftrain. it out, and drink a 

- ſinall wine-glaſs fall at your going to bed; as long 
as it laſts, accompany not with yaur huſband; during 

« ; & the 
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the taking, or ſome time before, be very chearful, 

Yana Sammy x ans yer you. Take ſhepherds-putſe - 
a good handful, and boil it ina pint of milk till half 
be conſumed, and drink it off, N 

> AKE laurel-leaves, chop them in hogs-greaſe, 

71 | =o ſtrain it, and keep it or uſe. - tr 

„e Childrens, Necklaces for the Teeth. 


E roots. of henbane, of orpin and vervain; 


an SH | | 
2 ſcrape them clean with a ſharp Knife, cut them 
1 in long beads, and ſtring them green, firſt henbane, 
y. - theworpin, then vervain, and ſo do till it is the big- 


"neſxof the child's neck; then take as much red wine 
as you think the necklace will ſuck up, and put into 

it a dram of red coral, as much ſingle peony- root, 
finely powdered ; ſoak your beads in this l. 
eight hours, and rub the powder on the beads: ſy- 

rup of lemons, and ſyrup of ſingle peony, is excel- 
lent to rub the child s gums with very frequently. 


Arn, 


each three ounces, of barly, cinnamon ter, 

and red poppy-water,.of each two ounces, of tincture 

of ſaffron one otince, liquid laudanum forty drops, 

and as much ſpirit of ſalphur:as will make it acid: 

take three or four ſpoonfuls of it every night going 
2. :Hgid 3 £3 WII 
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to bed; increaſe or diminiſh the doſe, each 
Fou find it agrees with you. 


To make the E Tye-ſalve. 


ARE of freſh butter out of the churn, unſalted 
and unwaſhed, two pounds; ſet it in a glaſs jar 
in the ſun to clarify three months, then pour yery 
clear off about a quarter of a pound, and put to it an 
ounce of virgin wax; when it is melted, put it into 
white roſe- water to cool, and beat it in the —_ 
half an hour; then take it out from the water 
mix it with half an ounce of rectiſied tutty Andy 
wdered, and two ſcruples of maſtich — 6 
ruiſed as well as poſſible; mix all well together, 
and put it in pots for uſe; take a very little in your 
fingers when in bed, ſhut your eye, and ruh: it over 
the lid and corner of your eye. 


An excellent Medicine for à Pain in "ie 
Stomach. 


ARE of tindtura facra (or tincture of "RETRO one 

ounce in the morning, faſting an hour; then 

drink a little warm ale ; do this two or three times 
a week, till you find relief 


For a Pain in the Stomach. 
Je a quarter of a pound of blue currans, wipe 
w 


them clean, and pound them in a mortar, 
ith an ounce of aniſceds bruiſed ; before you put 
them to the currans, make this into a bolus with a 
little ſyrup of clovegilliflowers; take every morn- 
ing the quantity of a walnut, and drink roſem _ 
tea, inſtead of other te, for your breakfaſt z if the 
pain returns, repeat it. 


For a Stitch in the Side. 


TAKE rofin, pound and ſift it, and with treacle 
mix it into an cleQuary, and lick it up often 


the day or night. 
> | To 
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To cure an intermitting Ague and Fever, ' 
{1 without returning. ; 


AKE jeſuits bark in fine powder one ounce, ſalt - 

of ſteel and Famaica pepper, of each a quarter 

of an ounce; treacle, or melaſſes, four ounces; mix 

theſe together, and take the quantity of a nutmeg . 

three times a day when the fit is off, and a draught 
of warm ale, or white-wine after it. 


Dr. Hall's Plaifter for an Aue. 
AKE a penny worth of black-ſoap, one penny- 
worth ol in: wder, one ounce of tobaccos -. 
ſnuff, and a gl andy, mix theſe in a mortar _ 
very well together; ſpread plaiſters on leather for 
the wriſts, and lay them on an hour before you :- 
pect the fit. „ MESS 


Excellent for a Burn, or Scald. 
Tow of o1l-olive three ounces, white wax two 


ES ASBROESER 


be 


ounces, ſheep-ſuet an ounce and half, minium 
and Caſtile ſoap, of each half an ounce, dragon's- 
blood and camphire, of each three drams; make 
them into a ſalve by melting them together; anoint 
with oil to take out the fire; then put the plaiſter 
on; dreſs it every day. | | 


Jo prevent or cure the Plague. 


AKE three pints of muſcadine- wine, boil in it 

1a handful of ſage, and as much rue, till a pint 
is waſted ; then ſtrain it out, and ſet it on the fire 
again, and put therein long- pepper, ginger, nutmegs, 
of each three parts of an ounce, beaten together in 
fine powder; let it boil a little; then put to it two 
ounces of treacle, one ounce of mithridate, and a 
quarter of a pint of angelica-water z diſſolve the 
treacle and mithridate in the angelica- water; then 
mix all together: take of it both morning and even- 
ing, warm, wWʃũꝓ; ſpoonfuls ; if infected, take it in 
| S 3 bed. 


It was uſed in the ſickneſs year, 2 great n 


"ax; | me e 5 
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_ 1 ſweat with it; but if nat infected, one 


ſpoonful in the morning may be ſufficient, and not 
lie to ſweat after it: you may take half a 'ſpoonful 


at night; this is good in the {inall-pox or, meaſles 


both to young and old. 


after Sickneſs. — 
AKE a calf*s-pluck freſh-killed, before the eel; 


It; cut it in pieces, and put it in a cold ſtill; but 


firſt put at the bottom of your ſtill a ſheet of White 
paper > wal buttered ;, then put in your pluck,” with 
mint, balm, borage, hyſſop, and — 87 of each. 
erbs, but 

do not waſh them; put in a gallon of new milk warm 


about two handfuls ; wipe and cut the 


from the cow, paſte up the ſtill, and let it drop on 


white ſugarcandy; it will draw off about ſeven pints; 


mix it together, and bottle it for uſe : drink a quat- 


terof a pint in the morning, and as much at four in 
the afternoon. 


A Stay to prevent a fore Throat in the 


5 mall-Pox. 


and work it together ; ; Put it over the fire to heat; 
ſew it vp in a linen ſtay, and apply it to the throat 
pretty warm; as it dries, repeat it. 


To prevent Pitting, and to take f 
| Readneſs. 


ARE rue, and chop it; boil it in hogslard till 


warm a little in a ſpoon, and with a feather anoint 


the face as they begin to a off; do it as often as 
conventent. 
An 


4 


Water i in d Conſumption, or in 1 abu 4 


is blown; take out the pluck, but don't waſh. > 


* rue, ſhred it very fine, and give i a. 
bruiſe; mix it with honey and album Grecum, 


it is green; ſtrain it out, and keep it for uſe; 
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An admirable Sereclutb. v5 


1 a pound of frankincenſe beaten fine, and 
pound of robin beaten, a pound of black pitch, 
and four ounces of cummin-ſeeds powdered; four 
pennyworth = ſaffron. dried and powdered, four 
peuny worth of mace beaten and ſifted, four penny- 
orth of cloves beaten fine, an ounce of liquid lau- 
Comm, and a pound of deer-ſuet. F 


al Seaſon a new, Pipkin; firſt lay it in cold water; 
h. then boil Ha in it, and ſet it by till it is cold; 
it then dry it, and put in your deer-ſuet, and let it 
©. melt, ſhaking it about as you do for melting-butter; 
bn then put in your frankincenſe, roſin, pitch, cummin- 


ſeed, ſaffron, mace, cloves, and ſet them over the 
fire, and let them have a boil or two; then take 
them off, and ſet it by a little, and then ſprinkle 
in your liquid laudanum; 1 ſimmer a little; take 
it off, and when it is fit to ſpread, ſpread it on the 
thickeſt brown paper, and uſe it on occaſion: it is 

for bruiſes, aches, pains, burns, ſcalds, and 
ore breaſts: wipe the plaiſter every day, and put 
it on again: one or two plaiſters will do. 


Fur the Colick. ©, 


AKE of chamomile-flowers and mallow-leaves, 
of each a handful; juniper-betries and fenu- 
8 of each half an ounce; let the ſeeds and 

rries be bruiſed; boil them in a pint of water; add 
to it ſtrained,” of turpentine diſſclved, with the yolk 
of an egg and oil of chamomile, of each an ounce; 
diacatholicon fix drams, hiera-picra two drams; 
mix, and give it. After the operation of the clyſter, 
give the patient the following mixture: Take of rue 
and chamomile-water, of each an ounce; cinamon- 
water an ounce, liquid laudanum twenty drops, ſy- 
rup of white poppies an ounce: | 


S 4 


—_ >& ..1 — ., 


- —B 


I" 
: 


264 The Compueat' Houſewife. 


Homo to male the Lime-drink, famous for 
oy 580 curing the Stans. Te 


T*AKE a good hali-peck of lime-ſtones new-burnt, 
and put them into four gallons of water; ftir 
it well at the firſt putting in; then let it ſtand, and 
ſtir it again; as ſoon as it is very well ſettled, ſtrain 
off the clear into a large pot, and put to it four 
ounces of ſaſſafras, and four ounces of liquorice, ſliced 
thin, raiſins of the ſun ſtoned one pound, half a pound 
of blue currans, mallows, and mercury, of each a 
handful, coriander, fennel, and aniſteds, of each an 
ounce, let the pot ſtand cloſe covered for nine days; 
then ſtrain it; and, being ſettled, pour the cleareſt 
of it into bottles; you may drink half a pint of it 
at a time, as often as you pleaſe: in your morning's 
draught, put a dram of winter-cherries powdered, 
This has cured ſome who have been ſo tormented 
with the ſtone in the bladder, that they could not 
make water, after they had in vain tried abundance 
of other remedies. Ke". : 


A Receipt for the Cure of the Stone and 
Gravel, whether in the Kidneys, Ure- 
ters, or Bladder. 


NN 
7 


AKE marſh-mallow-leaves, the herb mercury, 


1 ſaxifrage, and pellitory of the wall, of each 
freſh gathered three handfuls; cut them ſinall with 
a pair of ſciſſars, and mix them together, and pound 
them in a clean ſtone mortar, vicha wooden peſtle, 
till they come to a maſh; then take them out, ſpread 
them thin in a broad glaſed earthen pan, and let 
them lie, ſtirring them about once a day, till they 
are thoroughly dry (but not in the ſun) and then 
they are ready, and will keep good all the year long. 
Of ſome of theſe ingredients 55 dried, make tea, as 
vou do common tea, with boiling-hot water, as 
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ſoften the aſperity of the humours in general, parti- 
| 


and will relax and ſupple the ſolids at the ſame 


A. 


ſtrong as you like to drink it, but the ſtronger. the 


better; and drink three; four, or more tea-cups full 


of it blood warm, ſweetened with coariè ſugar, every = 
morning and afternoon, putting into each cup of it "wel 
at leaſt half a ſpoonful, or rather more, of the ex- $11 
preſſed oil of beach-nuts, freſh-drawn (which in this 7 
caſe has been experienced to be vaſtly preferable to RH 
oil of almonds, or any other oil) ſtirring them about 
together, and ſo continue it for as long as you ſee 
occaſion. * 23,1713, e a 
This medicine, how ſimple ſoever it may ſeem 
to ſome, is yet a fine emollient remedy, is perfectly 
agreeable to the ſtomach (unleſs the beach- oil be 
ſtale or rancid) and will be found to ſheath and 


cularly thoſe that generate the gravel and ſtone, 
time: And it is well known by all phyſicians; that 
emollient medicines do lubricate, widen, and moiſten 
the fibres, ſd as to relax them into their proper di- 
menſions, without forcing the parts; whereupon 
obſtructions of the reins and urinary paſſages are 
opened, and, by their cleanſing properties, as is this 
medicine, cleared of all lodgments of ſandy concre- 
tions, gravel and paſſable ſtones, and made to yield 
better to the expulſion of whatever may plug or ſtop 
them up; and likewiſe takes away, as this does, all 
heat and difficulty of urine and ſtranguries; and 
withal, by its ſoft mucilaginous nature, cools and 
heals the reins, kidneys, and bladder, giving pre- 
ſent caſe in the ſtone-colick ; breaks away wind, 
and prevents its return, as it always keeps the bow- 
els laxative. KIA d re 

A late modern college phyſician of our own, a 
man of learning, and probity, and who, for his great 
ingenuity and fincerity, was much eſteemeũ and 
reſpected by every member of that venerable body, 
ſays, in his writings about the fone and gravel, of 
one of the ingredients in this medicine, That ſome 


people 
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ple. bave-extolled it .prodigiauſly fur its lithontriptick: 
poop E 8 


or: Hong -brealing qualitias; and in favour of 
mon ſay, That a certain perſon, who had very large 
e in his bladder, which. was taken frum him by cut. 
ting, made a cuplef it, mbech he uſnally drunk unt of; 


but as be had once ſome- beer put into it, which bad that 
myredient boiled in it, the oup fell ta pieces in his hand; 


vbich ſudden diſſolut ion of it was attributed to the ſad 
ingredient. But whether this relation be real or 
feigned, or all or either of the ingredients capable of 
making frangible, or mouldering into fragments, the 
ſtone bred in human bodies (as are the virtues aſeri- 


bed to them, and to one of them more particularly) 
or whether it be poſſible for any thing in nature to 


do it, I ſhall not undertake: to ine; but this 
is certain, that all the ingredients that enter the 
compoſition of this medicine are particularly noted 
and preſcribed, though in different ways, as occa- 
fions offer, by all ancient and modern phy ſicians, 
both in their writings. and practice, in all caſes of 
gravel, ſtone, ſtrangury, ſtoppage of urine, &c. 
with great ſucceſs. N EA 


Such as know not where to get the TRUE Nur- 
OIL, may have the right ſort, and very good, at 


Mrs. Goddard 's, at the Golden- ball in Burleigh-ftreet, 


near Exeter-Exchange in the Strand, at one ſhilling 
and ſix- pence the phial. | = 


An excellent Vomit. 


TAKE a quarter of a pound of clear alum, beaten 


| and ſifted as fine as flour, divide it into three 
parts, the firſt the biggeſt : put a quarter of a pint 
of water in a {auce-pan, and put in your biggeſt pa- 
per of alum, and let it ſimmer over the fire, but not 
boil; take it off, cool it to blood-warm ; drink it 
off, but take nothing after it; ſit ſtill till it has 
worked once; keep very warm, and take nothin 
in the working; but you may walk about after it 
has worked once; take it three mornings together, 
or 


\ 
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or more, if there be 'octafion; till the ſtomach is 
clear. There is no caſe where a vomit is proper, 
but this is good. * 


—.. i #4 Cares. 
TAKPar ounce of liquorice; ſcrape it and ſlice ĩt 
1 thi; and a ſpoonful of coriander-ſeeds bruiſed, 

put theſe into a punt of water, and boil it a little; 
and ſtrain this water into an ounce of ſena; let it 
ſtand ſix hours; ſtra in it from the ſena, and drink 
5 WF | | 

3 * tm „ 29S 2.00" 1 . 

A purging Dies drink in the Spring. 
T ſix gallons of ale, three ounces of rhubarb, 

fwelve ounces of ſena, twelvs ounces of mader- 
roots, tWelve ounces of dock- roots, twelve handfuls 
of ſcabius, twelve Handfuls of agrimeny,. three 
ounces of aniſeeds;' ſlice and cut theſe; put them in 
a bag, and let it work in the ale; drink of it three 
or four times a day. , 


For & fore Mouth in Children, 
AKE half a pit of verjuice, ſtrain into it four 
1 ſpoonfuls of the juice of fige ; boil this with” 
fine ſugar to a ſyrup, and with a feather anoint the 
mouth often ; touch' it not with a cloth, or rub it : 
the child may lick it down, it will not hurt at. 


To create a good Appeti te, and Brengthen | 
the Stomach. = 


"FAKE of the ſtomachick pill with gums, extra- 
cum Rudii, of each a dram, reſin of jalop half 
a ſcruple, tartar vitriolated one ſcruple, oil of ani- 
ſeeds four dropsz mix with ſyrup of violets, and 
make into pills, of which take four or five over 
night; they are of excellent uſe in the meagrims and 
vertigo, by reaſon they carry the humour oft from 
the ſtomach, which fumes up into the head. 
| A very 
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1 A very good Medicine: for the 3 i) 
| ' : — | 
cinamon 


AKE of the beſt rhubarb, fine powd 
an ounce, of red ſaunders two 4 
one dram, crocus Martis aſtri t three drams, of 
Lucatellus's balſam what ſuffices; make a maſs of 
pills, of which take three every night and morning 
for a fortnight. This has cured ſome who have loft 
a vaſt quantity of blood, after other remedies had 
proved inefteual. 4 50 
For red or fore Eyes. 
| TAKE a quarter of an ounce of white copperas, 
[ and an ounce of bole-armoniac; beat them to 
a fine powder, and beat an ounce of camphire groſsly . 
in an iron mortar, ſet two quarts of ſpring-water 
on the fire; when it boils, take it off, and let it 
Rand till it is lukewarm z then put in your powders, 
ſtirring till cold: Drop the clear in the eye. 


For a Pain in the Stomach,” or Heavineſs 


. . 


F 


b 
of Heart. 1 
*AKEapintofroſe-water, put to it ſome double- * 
refined ſugar, and a pennyworth of ſaffron tied t 
up in a piece of lawn: let it ſtand two or three days, C 
and then at any time take three ſpoonfuls. : 
For Fits from Wind or Cold. _ p 

AKE three drops of oil of amber in ſome burnt- - 

wine, or mace-ale. If it is given in black- 

cherry- water, it is good to forward labour in child- 3 


bed. 


| To make the red Balls. | 
FFTAKE rue, dragon, roſemary, ſage, balm, be- 
tony, plantane, pimpernel, dandelion, ſca- 
bius, wormwood, mugwort, ſaxifrage, red bramble- 
top, tormentil, ſhepherds-purſe, lovage, carduus, 
centaury, angelica, agrimony, fumitory, ſcordium, 
of each one handful; gather theſe in dry weather, 
pick and chop them, put them in a broad pan, and' 
| ; Pour 
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pour on them a pint of white-wine, and let it Rand 


s 
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nine or ten days in the ſan, ſtirring. it ſometimes z 
then ſtrain it out, ſqueezing it with your hand; 


wipe your pan clean, and put in your juice, with half 
an ounce of poder of pearl prepared, half an ounce 


of Venice treacle, half an ounce of powder of coral, 
powder of crabs-claws two ounces, one ounce of dou- 
ble confection of alkermes, and of bole· armoniac 
wdered as much as will make it the thickneſs of a 
rup; let it ſtand in the ſun to dry two or three 
= or till it will roll up into balls, what ſize you 
pleaſe; if it is too thin, uſe more bole-armoniac; dry 
them well, and keep them for uſè: ſcrape as much as 
will lie on a fix-pence, and take it in a glaſs of ſack, 
or {inall cordial; going to bd. 
To make Elixir Proprietatis.. _ 
ARE of myrrh four drams, aloes four drams, 
ſaffron four drama, infuſe them in a pint of the 


beſt brandy, firſt put in the ſaffron and let it ſtand 
twelve hours; then the myrrh and aloes; ſet it by 


the fire three or four days, ſhaking it very often; 


then ſtrain it off. Take ſixty orſeventy.drops, more 


or leſs, in a little white-wine, in a morning faſting, 
for a week or ten days together; it is good for an 
illneſs in the ſtomach, or in the bowels: It is the be 
of phy ſick for children. 


To cure a pimpled Face. . 


AKE an ounce of live brimſtone, as much roch- 
alum, as much common-falt z- white ſugar- 
candy two drams, ſperma-ceti two drams; pound 
and ſift all theſe into a fine powder, and put it in a 
quart bottle; then put to it half a pint of brandy, 
three ounces of white-lily-water,. and three ounces 
of ſpring water, ſhake all theſe well together, and 
keep it for uſe. When you uſe it, ſhake the bottle, 
and bathe the face well; and when you go to bed, 
dip rags in it, and lay it all over the face; in ten or 

twelve days it will be perfectly curd. 
Purge 
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AKE Ari une of the roots of Greet; of h mf 
ſop and maiden-hair, of each half a handful; 
a 110 ns a quarter of a pouid ftoned, ſena half an 
ounce, barley- water two z put tall theſe 39 2 
Jug, and infuſe them in a kettle of water two hours; 
train it out, and take a quarter of a pint morning 
and night. 3 N 


An Eleftuary FR 4 coli or windy 
Stomach.” x] 


AKE gum-guaizcum one punce, tan a quar- 
ter of an ounce . a quarter ek an 
ounce; beat and ſift all theſe; and mix it with ſyrup 


of gilliflowers into an ng. ht and 


morning the quantity of ne a1 a * 
warm ale after it. 


. Electuary fir Pain i in the Stomach, 


AKE conſerve of wood: ſorel and mithridate an 
equal quantity; mix it well together, 14 660 
a night and morning the quantity; 0 Fe £4 
or fifteen days together. 


To keep Artichoke 2¹¹ he Yate. Y ; 0 


N the latter end of the ſeaſon boil them till they 
J “be half enough, and then dry them upon 

— upon a kiln the ſpace of fifty hours, ane 
are very dry; lay them in a dry place; when you pſe 
them, ſoak them a night in Water, and boal | em till 
they are tender. 


To keep Walnuts: all the Yor > 


Lmoſt in the latter end of the feaſt wks off 
. green ſhell of your: nuts, an, them 
on A Bantex on the kiln forty. hours; when they 


are dry, keep them for uſe; when you would ule 
them, 
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% WW then, foie them three days in water, ſhifting them | 
tt tas des . e 10 27 2artt ho hrrtbr = 
To make Ink. __ __ -. 

ET one pound of the beſt galls, half a poun 

GG of copperas, a quarter of a pound of gum-ara- 
bick, a quarter of a pound of white ſugar- andy; 
bruiſe the galls, and beat your other ingredients fine, 
and infuſe them all in three quarts of white: ine or 
rain- water, and let them ſtand hot by the fire three 
or four days; then put all into a new pipkin; ſet it 
on a Now fire, ſo as not to boil; keep it frequently 
ſtirring, and let it ſtand five or ſix hours, till one 
quarter is conſumed; and when cold, ſtrain it through 


JAr- a clean: coarſe: piece of linen; bottle it, and keep it 
nd N To waſh Gloves. 
tle AKE the yolk of an egg, and beat it, and egg 


1 | the gloves all over, and lay them on a table, 
and with a hard bruſh and water rub them clean; 
then rinſe them clean, and ſcrape white lead in water 
al pretty thick, and dip the gloves in; let them dry, 
ke and as they begin to dry, ſtretch and rub them till 
do they be limber, dry, and ſmooth; then gum them 

with gum-dragon ſteeped in ſweet water, and let 
them dry on a marble- ſtone. If you colour them, 
ſcrape, ſome of the following colours amongſt the 
white lead; the dark colour is umber; for brick co- 
lour red lead; for a jeſſamy yellow oaker; ſor copper - 
colour red oaker; for lemon colour turmerick. 
To nale Paſte for Hands. 
TD Lanch and beat a pound of bitter almonds, and 
in the beating put in two handfuls of ſtoned 
raiſins, and beat them together till they are very 
fine; then take three or four ſpoonfuls of ſack or 
brandy, as much ox-gall, three or four ſpoonfuls of 


brown ſugar, the yolks of three eggs; beat it well 


| together; ſer it over the fire, and give it two or 
2 | three 
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three boils when it is almoſt cold, mix it with the 


a 


ye — be! 

almonds put it in gallipots; the next day cover it ni 
cloſe, and keep it cool, and it will be good five or 8 
fix months. ne bo 
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| Jo cure the Richets. 
PEN a vein in both ears between the junctures 
O mix a little Aqua- vita with the blood, and with 
it anoint the breaſt, ſides, and neck; then take three 
ounces of the green ointment; and warm a little of it 
in a ſpoon, and anoint the wriſts and ancles as hot as 
it may be endured; do this for nine nights juſt before 
bed-time; ſhiftnot the ſhirt all the time. If the veins 
do not appear, rub it with a little lint dipt in Agua- 
vita, or elſe cauſe the child to cry, and that will 
make the veins more viſible, and bleed the better. 


To make the Drink. 


MARE a quart of ſpring- water, of liverwort one 
handful, liquorice, aniſeeds, coriander-ſeeds, 
ſweet fenel-ſeeds, and hartſhorn, of each an equal 
quantity; forty raiſins of the ſun ſtoned, fourteen 
figs: boilall theſe together till one half is conſumed; 
then put in three ſpoonfuls of honey, and boil it a 
little more; let it ſtand till it is cold, and ſtrain it 
out, and put in two ſpoonfuls of ſyrup of Fe, 


ers, and bottle it up; take two or three ſpoonfuls 
morning and evening. 1 
De green Ointment. 2 
ARE rue, chamomile, hyſſop, hogs-fenel, red f. 
fenel, roſemary, bays, ladies-wantle, Paul's tl 


5 betony, 


= - — == . © * * = 
o ns 


The Compleat Houſewife. 273 
betony, water-betony, balm, nep, valerian, mallows, 
nightſhade, plantain, comfry, adders-tongue, Roman 
wormwood, common wormwood, vervain, clary, 
agrimony, red ſage, ground ivy, feverfew, ole 
heal, melilot, bramble-tops, marſhmallows, ſanicle, 
ribwort, mayweed; of each of theſe two large 
handfuls: pick and chop them; then take four 
pounds of butter unwaſhed, and three pounds of 
boars-greaſez melt them together, and put in the 
herbs, and let it boil two hours; then ftrain it out; 
let it ſtand a little, and put it in pots for uſe, 


Another Way to cure the Rickets. 


MAKE the drink thus: Take polypodium growing 
upon a church or oak, three ounces ſcraped; 
liverwort and harts-tongue, of each a good handful z 
betony twenty leaves; white horehound and nep, of 
each four tops: boil theſe all together in three quarts 
of ſweet wort, till it is conſumed to two quarts; then 
ſtrain it, and hen it is cold, put to it two quarts of 
middling wort; ſo let it work together; then put it 
in a little veſſel; and when it has done working, 
take half a quarter of an ounce of rhubarb ſliced very 
thin; put it in a little linen bag, with a ſtone in it 
to keep it from ſwimming, and hang it in the veſ- 
ſel; and when it is three days old, let the child drink 
of it a quarter of a pint in the morning, and as much 
in the afternoon at four o' clock, or when the child 
will take it. You muſt likewiſe anoint the child 
morning and night with this following ointment: 
Take butter in the month of May, as ſoon as it is 
taken out of the churn, and waſh it with the dew of 
wheat; to a pound c butter take a handful of red 
ſage, as much of rue, chamomile, and of ſowed hyſ- 
{op; boil all theſe in the butter, and ſcum it till it is 
boiled clear; then ſtrain it out, and keep it in a gal- 
lipot for uſe; you muſt anoint the reins of the back 
and the ribs, ſtroking it downwards, and upon the 
finall of the belly, and ſwing the child often with 


the heels upwards. 
| T To 
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To make Charity Oil. 


| FAKE poplar buds in the beginning of May one 

handful, and put them into a pint and half of 
oil, and half a pint of Aqua vifa, and cover them 
cloſe, and let them ſtand till the following herbs are 
in ſeaſon ; then add to your buds, betony, charity, 
ſanicle, the tops of St. Febn's wort, when blown 
adders-tongue, comfrey, ſelf-heal, balm, ſouthern- 
wood, pennyroyal, flowers of red ſage, parſly, clowns 
all-heal, balſam, knotgraſs, ſweet-marjoram, laven- 
der-cotton, red roſe-buds, chamomile, lavender-tops, 
when blown, of each of theſe herbs a ſmall hand- 
ful; but of p»plar-buds, red roſe-buds, and adders- 
tongue, double the quantity; gather the herbs in 
dry weather, and wipe them clean with a cloth; 
{ſhred them pretty groſsly before you put them in; 
ſo let them ſteep in a ſtone pot; when all is in, co- 
ver it very cloſe; then ſet them on the fire in a ſkil- 
let; let them ſimmer with a ſlow fire five or ſix hours; 
then ſtrain it out. This oil 1s good for any green 
wound, bruiſe, burn, or ach; and for bruiſes in- 
ward, taking a ſpoonful in a little warm ſack; and 


for any outward ſwelling, warm it, and anoint the 


part affected. 


An excellent Plaifter for any Pain, occa- 


froned by a Cold or Bruiſe. 


AKE of the plaiſter of red lead and oxycroceum 

of each equal parts; of the beſt Theban opium 

one ſcruple; ſpread it on leather, and lay it to the 

part that aches, after you have well anointed it with 

this ointment: Take of ointment of marſhmallows 

one ounce, oil of Exeter half an ounce, oil of ſpike, 
and ſpirit of hartſhorn, of each a dram. 


For a Dropſy. 


JAKE of horſe-radiſh-roots ſliced thin, and ſweet - 


fenel-ſeeds bruiſed, of each two ounces; ſmall- 
age 
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age and fenel-roots ſliced, of each an ounce; of the 
tops of thyme, winter-{avory, ſweet-marjoram, wa- 
ter- creſſes, and nettles, of each a handful; bruiſe the 
herbs, and boil them in three pints of ſack, and 
three of water, to the conſumption of half; let it 
ſtand cloſe covered for three hours; then ſtrain it, 
and drink a draught of it twice a day ſweetened 
with ſyrup of fenel, fafting two hours after it. 


For the Gripes. 


TAKE glaſs of ſack warmed, and diſſolve in it as 
much Venice treacle, or Diaſccrdium, as a hazel» 
nut; drink it off going to bed; cover warm. 


Ta ſtay a Looſeneſs. 
TAKE a very good nutmeg, and prick it full of 
holes, and toaſt it on the point of a knife; then 
boil it in milk till much be conſumed ; then eat the 
milk with the nutmeg powdered in it; in a few times 
it will ſtop. 


For the Strangury. 


TI half a pint of plantain- water, one ounce 
of white ſugarcandy finely powdered, two ſpoon- 

fuls of ſallad-oil, and the juice of a lemon; beat all 

theſe together very well, and drink it off. | 


For a Drought in a Fever. 


AKE of ſal-prunella one ounce, and diſſolve it 
in ſpring- water, and put as much ſugar to it 
as will ſweeten it; ſimmer it over the fire till it is 
a ſyrup; and put ſome into poſſet- drink, and take it 
two or three times a day, or when very thirſty. 


A Plaiſter for an Ague. 
TAKE right Venice turpentine, and mix with it 
the powder of white hellebore-roots, till it is 
ſtiff enough to ſpread on leather. It muſt be laid 


all over the wriſt, and over the ball of the thumb, 


ſix hours before the fit comes. 
X42 Fir 
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For a Chin-cough. 


AKE a ſpoonful of wood-lice, and bruiſe them, 
and mix them with breaſt-milk, and take them 
three or four mornings, according as you find be- 
nefit. It will cure; but ſome muſt take it longer 
than others. | 


An admirable Tincture for green Wounds. 


Alſam of Peru one ounce, ſtorax calamita two 

ounces, benjamin three ounces, aloe ſocatrina, 
myrrh, electuary pure, and frankincenſe, of each 
half an ounce; angelica-roots, and flowers of St. 
Fobn's wort, of each half an ounce, ſpirit of wine 
one pint ; beat the drugs, ſcrape and {lice the roots, 
and put it into a bottle; ſtop it well, and let it ſtand 
in the ſun July, Anguſt, and September; and then 
ſtrain it through a fine linen cloth, put it in a bot- 
tle; ſtop it cloſe, and keep it for uſe. Apply it to 
a gieen wound; dip a feather in it, and anoint the 
wound; then dip lint in it, and put on it, and bind 
it up with a cloth; but let no plaiſter touch it; 
twice a day wet the lint with a feather; but do not 
take it off till it 1s well. 


To take off Blackneſs by a Pall. 


UB it well with a cold tallow-candle, as ſoon 
as it 1s bruiſed; and this will take off the 


blackneſs. 
To break a Boil. 


— the yolk cf a new-laid egg, ſome honey 
and whea - flour; and mix it well together, 


and ſpread it on a rag, and lay it on cold. 


A Poultice for a hard Swelling. 


OIL the fineſt wheat-flour in cream, till it is 
pretty thick; then take it off, and put in mallows 
chopt; ſtir it, and apply it as hot as can be endured; 

dreſs it twice a day, and make, freſh every time. 
19 


= _— 


The Compleat Houſewife. 2 77 


To flay Ve omiting. ; 
T aſh- leaves, and boil them in vinegar and 
water, and apply them hot to the ſtomach 
do this often. 8 * 


A Poultice for a fore Breaft, Leg, or Arm. 


OIL wheat-flour in ſtrong ale very well, and 1 
B pretty thick; then take it off, and ſcrape in 1 
ome boars-greaſe; let it not boil after the greaſe is 1 
in; ſtir it well, and apply it hot. : 


4 Satve for a Blaſt, Burn, or Scald. 


12 May butter freſh out of the churn, neither 
waſhed nor ſalted, and put into it a good qu an- 

tity of the green inner rind of elder, and put it in 

a pipkin, and ſet that in a pot of bailing water; 

let it infuſe a day or two; then ſtrain it out, and 
keep it in a pot for uſe, 


An excellent R emedy for Agues, which 
has been often tried with very great 


Succeſs. 


AKE of black ſoap, gunpowder, ſtinking to- 

bacco and brandy, of each an equal quantity; 

mix them well together, and three hours before the 

fit comes, apply to the paticnt's wriſt ; let this be 
kept on for a fortnight. 


To cure the Bite of a mad Dog. 


TI two quarts of ſtrong ale, two penny worth 
of treacle, to garlick-heads, a handful of cinque- 
foil, ſage, and rue; boil them all together to a quart; 
ſtrain it, and give the patient three or four ſpoon- 
fuls twice a day: take ditany, agrimony, and ruſty 
bacon, beaten well together, and apply to the ſore, 


to keep it from feſtering. 
* 3 For 


278 The Compleat H ouſewife. 


— 1 * | — 


" 


For ſpitting Blood. : 


AKE of cinabar of 8 one ounce, and mix 
it with two ounces of conſerve of red roſes; and 


take as much as a nutmeg at night and morning. 


To know if 4 Child has Worms, or not. 


AKE a piece of white leather, and peck it full of 

Holes with your knife, and rub it with worm- 
wood, and ſpread honey on it, and ſtrew the powder 
of aloe ſocatrina on it; lay it on the child's navel 
when he goes to bed; and if he has worms, the plai- 
ſer will ſtick faſt; and if he has not, it will fall. 


Tb op Ve omiting. 


TJ AKE half a pint of mint-water, an ounce of ſy- 

rup of violets, a quarter of an ounce of mithri- 
date, and half an ounce of ſyrup of roſes; mix all 
theſe well together, and let the party take two ſpoon- 
fuls firſt, and then one ſpoonful after every vomit- 
ing, till it is ſtayed. 


Jo cure the Tooth-ach. 


T Ez the party that is troubled with the tooth-ach 

lie on the contrary ſide, and drop three drops of 
the juice of rue into the ear on that ſide the tooth 
acheth, and let it remain an hour or two, and it will 


remove the pain : if a needle is run through a wood- 


louſe, and immediately touch the aching tooth with 
that needle, it will ceaſe to ach. 


A rare Mouth Water. 


TI roſemary, rue, celandine, plantain, bram- 
ble- leaves, woodbine- leaves, and ſage, of each 
a handful; beat them, and ſteep them in a quart of 
the beſt white- wine vinegar two days and nights; 
then preſs it well, and ſtrain it, and put to it fix 
2212s of alum, and as much honey, and boil _ 

| a little 
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a little together ſoftly, till the alum is conſumed , 
when it is cold, keep it for uſe. 


To make Lozenges for the Heart-burn. 


AKE of white ſugarcandy a pound, chalk three 
ounces, bole-armoniac five ſcruples, crabs- eyes 
one ounce, red coral four ſcruples, nutmegs one 
ſcruple, pearl two ſcruples ; let all theſe be beaten 
and ſifted, and made all into a paſte with a little 
ſpring- water; roll it out, and cut your lozenges 
out with a thimble; lay them to dry; eat four or 
five at a time, as often as you pleaſe, | 


To make Syrup of Garlick. 


TR two heads of Garlick, peel it clean, and 

boil it in a pint of water a pretty while; then 
put away that water, and put a pint more to your 
garlick, and boil it till the garlick is tender; then 
{training it off, add a pound of double- refined ſugar 
to it, and boil it in filver or tin, till it is a thick 
ſyrup; ſcum it well, and keep it for uſe, and take 
a ſpoonful in a morning taſting, another laſt at 
night, for a ſhort breath. 


7⁰ prevent After-pains. 


18 nine ſingle piony- ſeeds powdered, the 
ſame quantity of powder of borax, and a little 
nutmeg; mix all theſe with a little white aniſeed- 
water in a ſpoon, and give it the woman; and a 
little aniſeed-water after it, as ſoon as poſſible after 
ſhe is laid in bed. 


Te cure the Tooth-ach. 


AKE half an ounce of conſerve of roſemary 
over-night, and half a dram of extract of Ru- 


dium in the morning; do this three times toge- 


ther; keep warn. 
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| To cure the Jaundice. | 


ARE a live tench, ſlit it down the belly; take 
out the guts, and clap the tench to the ſtomach 
as faſt as poſſible, and 1t will cure immediately. 


To flop Bleeding at Mouth, Noſe, or Ears. 


N the month of May take a clean linen cloth, and 


wet it in the ſpawn' of frogs nine days, drying 
it every day in the wind; lay up that cloth, and 
when you have need, hold it to the place where the 
blood runs, and it will ſtop. 


Another to flop B leeding. 


AKE two handfuls of the tops of bramble-wood, 
and boil it in a quart of old claret till it comes 


to a pint; give ſix ſpoonfuls once in half an hour: 


in the winter the roots will do. 


Jo cure the Drohſy. 
2 ſix gallons of ale pretty ſtrong, but little 


hopt; then take alexander, red ſage, ſcurvy- 
graſs, ground - ivy, and the long green leaves of flowers 
de- luce, of each two handfuls; bruiſe theſe well, and 
boil them well in ale; then ſtrain it out, and when 
it is cool, work it as other ale; put it in your veſſel, 
and when it is clear, drink of it in a morning faſt- 
ing, and drink no other drink except white-wine; 

ſometimes drink good draughts of it at a time. 


An excellent Medicine for Shortneſs of 
Breath. | 


AKE half an ounce of flour of brimſtone, 2 
quarter of an ounce of beaten ginger, and 
three quarters of an ounce of beaten ſena, and mix 
all together in four ounces of honey; take the big- 
neſs of a nutmeg night and morning for five days 
together; then once à week for ſome time; then 
once a fortnight. | | | | 
For 
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0 Shortneſs of Breath. 


AKE two quarts of elder-berry-juice when ve- 
ry ripe, put one quart in a pipkin to boil, 
and as it conſumes, put in the reſt by a little at a 


time; boil it to a balſam; it will take five or ſix 


hours in boiling. Take a little of it night and 
morning, or any time. 4 


To cure a pimpled Face, and fweeten the 
Blood. 


AKE ſena one ounce, put it in a ſmall ſtean- 
pot, and pour a quart or more of boiling wa- 
ter on it; then put as many prunes as you can get 
in; cover with paper, and ſet it in the oven with 
houſhold-bread; and take of this every day, one, 
two, three, or more, of the prunes and liquor, ac- 
cording as it operates; continue this always, or at 
leaſt half a year. 


To cure the Dropſy, Rheumatiſm, Scurvy, 
and Cough of the Lungs. 


AKE Engl:/h orris- roots, ſquills, and elecampane- 
roots, each one ounce, hy ſſop and horehound- 
leaves, each one handful, the inner rind of green 


*elder and dwarf-elder, of each one handful, ſena 


one ounce and half, agarick two drams, ginger one 
dram; cut the roots thin, and bruiſe the leaves, and 
put them into two quarts of the beſt Liſbon wine; 
let theſe boil an hour and half on a gentle fire in an 
earthen mug, very cloſe ſtopt with a cork, and tied 
down with a bladder, that no air come to it, and ſo 
{et it in a large pot of boiling water; ſet it ſo that 
no water get into the mug, which muſt hold three 
quarts, that all the ingredients may have room to go 


in; when it is almoſt cold, ſtrain it out very hard; 


you muſt ſerape the elder downwards; take this for 
a week together if you can, and then miſs a day ; 
an 
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| and if that does not do, go on with your other 
bottle of the ſame; take it in a morning faſting, 
ten ſpoonfuls at a time, without.any poſſet- drink; 
it will both vomit and purge you; it is an unplea- 
ſant taſte; therefore take a lump of ſugar after it; 
when it is quite cold, after it is ſtrained off, let it 
ſtand in a flagon to ſettle a night and a day; then 
bottle it up clear and fine for uſe: it is an admirable 


medicine. , 
To ſtop Bleeding. 

AKE a pant of plantain-water, put to it two 
ounces of iſinglas, and let it ſtand twenty-four 
hours to diſſolve; pour it from the dregs, and put : 
in a pint of good red port-wine, and add to it three Fa 
or four ſticks of cinamon, and two ounces of double- 4 
refined ſugar; give 1t a boil or two, and pour it Jr 


off: let the party take two or three ſpoonfuls two 
or three times a day. | 


To cure a Cancer. 


TAKE adram of the poder of crabs-claws finely 
ſearced, and made into paſte with damaſk- m 
roſe-water, and dried in pellets of lozenges; pow- 2 
der the lozenges as you uſe them, and drink the te 
powder in whey every morning faſting: if there be ce 

a ſore, and it is raw, anoint it with a ſalve made of a 
dock- roots and freſh-butter ; make a ſeaton or iſſue, ” 
in the neck; keep a low diet; keep from any thing t] 
that is ſalt, ſour, or ſtrong. 1 


| To cure the Joint Evil. 
AKE good ſtore of elder-leaves, and diftil them 


in a cold ſtill; let the perſon drink every morn- l 
ing and evening half a pint of this water, and waſh 
the ſores with it morning and evening, firſt warm- P 
ing it a little, and lay freſh elder-leaves on the ſores, f 
and in a little time you will find they will dry up; e 


but be ſure to follow it exactly; it has cured when 


For 


all other remedies have failed. 
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For the Green-ſichneſs.” 
AKE centaury the lefs, and wormwood and 

i roſemary-flowers, of each a handful,” gentian- 

root a dram, coriander-ſeeds two drams , boil theſe 

in a quart of water; ſweeten it with ſyrup of ſteel, 


and take four or five ſpoonfuls in the morning, a 
as much in the afternoon. 


To take off Freckles. 


AKE bean-flower-water, or elder-flower-water, 

or May dew gathered from corn, of either the 

quantity of four ſpoonfuls, and add to it one ſpoon- 

ful of oil of tartar very new drawn; mix it well 

together, and often waſh the face with it; let it 
dry on. 


0 


To make Pomatum. 


AKE almoſt a dram of white wax, two drams 

of ſperma ceti, an ounce of oil of bitter al- 
monds ; {lice your wax very thin, and put it in a 
gallipot, and put the pot in a ikillet of boiling wa- 
ter; when the wax is melted, put in your ſperma 
cetz, and juſt ſtir it together; then put in the oil of 
almonds; after that take it off the fire, and out of 
the ſkillet, and ſtir it till celd with a bone-knife, 
then beat it up in roſe- water till it is white; keep 
it in water, and change the water once a day. 


A Salve for a Sprain. 


——_— a quarter of a pound of virgimwax, & 
quarter of a pound of frankincenſe, half a 
pound of burgamy-pitch; melt them well together, 
ſtirring them all the while till they are melted; then 
give them a good boil, and ftrain them into water; 
work it well into rolls, and keep it for uſe; the more 
It is worked, the better it is; ſpread it on leather. 

| A rare 
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A rare green Oil for Aches and Bruiſes. 


AKE a pottle of oil of olives, and put it into a 
1 ſtone pot of a gallon, with a narrow mouth; 
then take ſouthernwood, wormwood, ſage, and cha- 
momile, of each four handfuls; a quarter of a peck 
of red roſe-buds, the white cut from them; ſhred 
them together groſsly, and put them into the oil; 
and once a day, for nine or ten days, ſtir them well; 
and when the lavender- ſpike is ripe, put four hand- 
fuls of the tops in, and let it ſtand three or four days 
longer, and covered very cloſe; then boil them an 


hour upon a flow fire, ſtirring it often; then put to 


It a quarter of a pint of the ſtrongeſt aqua vita, and 
let it boil an hour more; then ſtrain it through a 
coarſe cloth, and let it ſtand till it is cold, and keep 
it in glaſſes for uſe; warm alittle in a ſpoon. or ſau» 
cer, and bathe the part affe&ed. - 


To take out Shots of the Small- pox. 


- 


dil of bitter almonds ; mix it together, and, 
with a fine rag, daub it often on the face and hands, 
before the air has penetrated into the ſkin or fleſh. 


For the Colick. 


IRE a dram and a half of Dr. Holland's powder, 
and mix it in a little ſack, and take it, and 
drink a glaſs of ſack after it; it gives preſent eaſe. 


An approved Remedy againſt ſpitting f 


Blood. 
Wk of the tops of ſtinging-nettles, plantain- 


leaves, of each a like _ bruiſe them, 


and ſtrain the juice out, and keep it cloſe ſtopt in a 
bottle; of which take three or four ſpoonfuls, every 
morning and evening, ſweetened with ſugar of roſes: 
the Juice of comfry-roots drank with wine is alfo 
very good: let the patient be blooded at _ and 

1 ome- 


MOST half an ounce of oil of tartar, and as much 
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ſometimes gently purged; but if there happens to 
be any inward ſoreneſs, ' occaſioned by. ſtraining, 
this e _ will be very convenient; viz. Take 
an ounce of Lucatelluss balſam, of conſerve of roſes 
two ounces, twelve drops of ſpirit of ſulphur, to be 
made into a ſoft electuary with ſyrup of white pop- 
pies: the doſe is the quantity of a nutmeg every 
morning and evening. T 2 51 


A Receipt that cured a Gentleman, who 
had a long time ſpit Blood in a great 
Quantity, and was waſted with a Con- 
ſumption. 


11 of hyſſop- water, and of the pureſt honey, 
of each a pint; of agrimony and coltsfoot, of 
each a handful; a ſprig of rue, brown n 
liquoriſe ſliced, ſhavings of hartſhorn, of each two 
ounces ; aniſeeds bruiſed one ounce; of figs ſliced, 
and raiſins of the ſun ſtoned, of each four ounces ; 
put them all into a pipkin with. a gallon of water, 
and boil it gently over a moderate fire, till half is 
conſumed; then ſtrain it, and when it is cold, put 
it into bottles, being cloſe ſtopt : take four or five 
ſpoonfuls every morning, at four 1n the afternoon, 
and at night the laſt thing: if you add freſh water 
to the ingredients, after the firſt liquor is ſtrained 
off, you will have a pleaſant drink, to be uſed at 
any time when you are dry. 


An i »f allible Cure for the galloping Con- 


ſumption. 


TAKE half a pound of raiſins of the ſun ſtoned, 


1 a quarter of a pound of figs, a quarter of a 
pound of honey, half an ounce of Lucatellus's bal- 
1am, half an ounce of powder of ſteel, half an ounce - 
of flour of elecampane, a grated nutmeg, one pound 


of double-refined ſugar pounded , ſhred and young: 
al 


1 
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all theſe together in a ſtone-mortar; pour into it a 
-pint of ſallad-oil by degrees; eat a bit of it four times 


a day the bigneſs of a nutmeg; every morning drink 
a glaſs of old Malaga ſack, with the yolk of a new 


laid egg, and as much flour of brimſtone as will lie 't 
upon a fix-pence; the next morning as much flour a 
of elecampane, alternately, and if this will not cure * 
you, the Lord have mercy upon you. a1 
| 
For the Scurvy. 

22 a pound of guaiacum-bark, and half a 
A pound of ſaſſafras, and a quarter of a pound g 
of liquoriſe; boil all theſe in three quarts of water, | 
till it comes to three pints; and when it is cold, put kh 
it in a veſſel with two gallons of ale: in three or * 

four days it is fit to drink; and drink no other drink 

for ſix or twelve months, according to the violence 
ol the diſtemper: it will certainly cure. ] 
65 For the aundice. g 
33 ſome tares (ſuch as you feed pigeons with) v 
and dry them in an oven, and beat them to — 
powder; and ſift them, and take a ſpoonful of that f. 

powder in a morning faſting, and drink half a pint 

of white-wine after it; and do this for three morn- 
ings together, and it will cure, tho' very far gone. . 
t 


For Corus on the Feet. 


MAKE the yeaſt of beer (not of ale) and ſpread it - 
on a linen rag, and apply it to the part affe&- t 
ed; renew it once a day for three or four weeks ; it 


will cure. | 
For Chilblains, 4 
OAST a turnep ſoft; beat it to maſh, and apply 0 
it as hot as can be endured to the part affected; f 


let it lie on two or three days, and repeat it two or 
three times. ä 
To 


2 
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To op Bleeding inwardly. 


1 two drams of henbane-ſeed, and the like 
of white poppy-ſeed ; beat them up with con- 
ſerve of roſes, and give the quantity of a nutmeg at 
a time; or take twelve handfuls of plantain-leaves, 
and fix ounces of freſh comfry-roots ; beat theſe, 
and ſtrain out the juice, and add to it ſome fine 
ſugar, and drink it off, 


To ftop Vomiting. | 
TAKE a large nutmeg, grate away half of it, and 
then toaſt the flat fide till the oil ouze out; then 


clap it to the pit of the ſtomach ; let it lie ſo long 
as it is warm; repeat it often till cured. 


To kill a Tetter. *h 


12 flour of brimſtone, ginger, and burnt 
alum, a like quantity; mix it with freſn butter 
unſalted; anoint, as hot as can be endured, at bed- 
time; in the morning waſh it off with celandine- 
water heated; while this is continued, the Party 
muſt ſometimes take cordials, to keep the humour 
from going inward. 


An Ointment for a Blaſt. 


TAKE velvet-leaves, and wipe them clean, and 
chop them ſinall, and put them to unſalted but- 
ter out of the churn, and boil them gently, till the 
goodneſs is out of the leaves; then ſtrain it into a 
gallipot, and keep it for uſe, lay velvet- leaves over 
the part, after it is anointed. 


A Poultice to ripen THMOUYS. 


TAKE half a pound of figs, two ounces of white 
lily-roots, two ounces of bean flour or meal; 
boil theſe in water till it comes to a poultice; ſpread 
it thick on a cloth, apply it warm, and ſhift it · as 
often as it grows dry. K 
or 
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Fur the Teeth. 


TAR a pint of ſpring-water, put to it ſix ſpoon- 
fuls of the beſt brandy, waſh the mouth often 
with it, and in the morning roll a bit of alum a 
little while in the mouth. | 1 


For a Drought in a Fever. 


MAKE barley-water, ſweeten it with ſyrup of 
violets, and tincture it with fpirit of vitriol; 
let them drink ſometimes of this; put ſal prunella-in 
beer or poſſet- drink, and ſometimes drink of that; 
and if they are ſick or faint, give a ſpoonful of cor- 
dial in a diſh of tea. 


A Powder that has reflored &. ight when 
almoſt by. dE] 


1 of betony, celandine, ſaxifrage, eyebright, 
penny -royal, and leviſticum, of each a hand- 
ful; of aniſeeds and cinamon, of each half an ounce; 
take alſo cf grains of paradiſe, ginger, hyſſop, par- 
ſly, origany, oſier of the mountain, of each a 
dram; galangal and ſugar, of each an ounce; make 
all into a fine*p2wder, and eat of it every day with 

our meat ſuch: a quantity as you uſed to eat of 
Alt, and inſtead of ſalt: oſier, you muſt have that 
at the phyſick-garden. 


For a Cough ſettled on the Stomach. 


JAKE half a pound of figs ſliced, raiſins of the 
ſun ſtoned as many, and a ſtick of liquoriſe 
ſcraped and fliced, a few aniſeeds, and ſome hyſſop 
waſhed clean; put all theſe in a quart of ſpring- 
water; boil it till it comes to a pint; then ſtrain it, 
and ſweeten it with white ſugarcandy: take two or 
three ſpoonfuls morning and night, and when the 
cough troubles you. | 77 

0 
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To cure a Dropyy. 

TAKE of horſe- radiſh roots, ſliced the long way as 
thin as you can, two ounces; ſweet fennel-roots 


ſliced two ounces, {weet fennel-ſeeds beaten two 
ounces, the tops of thyme, winter-ſavory, ſweets 


mar joram, water- creſſes and nettle- tops, of each one 


handful, wiped and ſhred ſinall; boil theſe in three 
pints of ſpring- water, a quart of ſack, and a pint of 
white-wine; cover it cloſe, and let it boil till half 
be conſumed; then take it off the fire, and let it 
ſtand to ſettle three hours; then ſtrain it out, and to 
every draught put in an ounce of the ſyrup of the 
five roots, which you may have ready made at an 
apothecary's. Take this in the morning faſting, and 
at three o'clock in the afternoon, and faſt three hours 
after it. If the party have the ſcurvy (which uſu- 
ally goes with the dropſy) then add a ſpoonful of 
the juice of ſcurvygraſs to each draught. 


An excellent M. ethod to cure the Dro ply. 


TAKE a good 22 of black ſnails, ſtamp 
them well with bay- ſalt, and lay to the hollow 
of the feet, putting freſh twice a day; take like- 
wiſe a handful of ſpearmint and wormwood, bruiſe 
them, and put them in a quart of cream, which boil 
till it comes to an oil; then ſtrain and anoint thoſe ' 
parts which are ſwelled. Take of the tops of green - 
broom, which, after you have dried in an oven, 
burn upon a clean hearth to aſhes, which mingle 
very well with a quart of white-wine; let it ſtand 


all night to ſettle, and in a morning drink halt a 


Pint of the cleareſt; at four in the afternoon, and 
at night going to bed, do the ſame. Continue lay- 
ing the poultice to your feet, and drinking the white- 
wine for three weeks together: this method has 
been often uſed with ſucceſs. 
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An experi enced E he- water to flrengthen 
the Sight, and prevent Cataratts. 


AKE of eyebright-tops two handfuls, of celan- 
dine, vervain, betony, dill, ground-pine, clary, 


avens, and pimpernel, of each an handful ; roſema- 


ry-flowers, an handful; of capons-gall and aloes 
bruiſed, of each half an ounce; of long- pepper, a 


dram; infuſe twenty-four hours in two quarts of 


white-wine; then draw it off in a glaſs-ſtill, drop 
the water with a feather into the eye often, 


Fur & tuſfing in the Lungs. 


= white ſugarcandy powdered and ſifted, 
two ounces; China roots powdered and ſifted, 
one ounce; flour of brimſtone one ounce : Mix theſe 
with conſerve of roſes, or the pap of an apple; and 
take the bigneſs of a walnut in the morning, faſt- 
ing an hour after it; and the laſt at night, an hour 
after you have eaten or drank. 


To cure Spitting of Blood, if a Vein is 
broken. 

ARE mice-dung beaten to powder, as much as 

will lie on a 11x-pence; and put it in a quar- 

ter of a pint of the juice of plantain, with a little 

{ugar : Give it in the morning faſting, and at night 


going to bed. Continue this ſome time, and it will 
make whole, and cure. 


To give Eaſe in a violent Fit of the Stone. 


AKE a quart of milk, and two handfuls of dried 
ſage, a pennyworth of hempſeed, one ounce 


of white ſugarcandy : Boil all theſe together a quar- 


ter of an hour, and then put in half a pint of rhe- 
niſh-wine. When the curd is taken off, with the 
ingredients, put it in a bag, and apply it to the 
grieved part; and of the liquor drink a good 1 

ull. 
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full. Let both be as hot as can be endured. If there 
is not caſe the firſt time, warm it again, and uſe it. 


It ſeldom fails, 


For the Strangury. 


AKE three ſpoonfuls of the juice of camomile 
in a ſmall glaſs of white-wine, thrice a day, 
for three days together. 


To procure eaſy Labour. 


AKE half a _—_ of figs, half a pound of rai- 
1 ſins of the ſun ſtoned, four ounces of liquoriſe 
ſcraped and ſliced; one ſpoonful of aniſeeds bruiſed z 
boil all theſe in two quarts of ſpring water, till one 
pint is waſted ; then ſtrain it out, and drink a quar- 


ter of a pint of 1t morning and evening ſix weeks - 


before the time. 


To procure ſpeedy Delivery when the 


Throws are great. 


ARE half a dram of borax powdered, and mixed 


with a glaſs of white- wine, ſome ſugar, and 
a little cinamon-water : if it does no good the firſt 
time, try it again two hours after; ſo likewiſe the 
third time. 


Zo bring the After-birth. 
© le thirty or thirty-five drops of juniper in a 
good glaſs of ſack. 
o prevent After-pains. 


6 ** half an ounce of large nutmegs, and toaſt 
them before the fire, and one ounce of the beſt 


cinamon, and beat them together; then mix it with 


the whites of two eggs, beating it together in a por- 
ringer; and take every morning in bed as much as 
will lie on the point of a knife, and ſo at night; 
and drink after it the following caudle: 
Take a quarter of a pint of Alicant wine or tent, 
a quarter of a pint of * water, and a * 
2 0 
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of a pint of plantain- water; mingle all three toge 
ther, and beat three new-laid eggs, yolks and whites, 


and make a caudle of them; put into it two ounces 
of double-refined ſugar, a quarter of an ounce of 


= PIFY an en Co Mit. 


To ſtop Floodings. 


AKE the white of an egg, and beat it well 
T with four or five ſpoonfuls of red roſe-water, 
„ and drink it off morning and night nine mornings 
1 it has cured, when all other things have 
ailed. 
Let the party often take iſinglaſs boiled or diſ- 
ſolved in warm new milk, a pint at a time. 


A Plaiſter for a Weakneſs in the Back. 


{hr plantain, comfry, knot-graſs, ſhepherds” 
purſe, of each one handful; ſtamp them ſmall, 
and boil them in a pound of oil of roſes, and a little 
vinegar ; when it is well boiled, ſtrain it, and ſet it 
on the fire again, and put to it fcur ounces of wax, 
one ounce of chalk, bole-armoniac one ounce, and 
terra-ſigillata one ounce; boil all well, keeping it 
{till ſtirring; then cool it, and make it into rolls, 


and keep it for uſe; ſpread it on leather when you 
lay it to the back. 
A Drink 


cinamon 3 you muſt boil the cinamon in the wine lit 
and water before the eggs are in; and after all is m 
= mixed, put to it half a dram of the powder of knot- ar 
4 graſs; take of this ſix ſpoonfuls morning and even- it 
1 ing after the electuary. te 
| Another for the ſame. - 
=_ AKE a ſinall quantity of bole-armoniac, and tl 
1 ; boil it in new milk. Let the party drink of 
| it morning and 8 if it be either a woman 
4 with child, or in child-bed. 
i Take alſo ſome hogs-dung, and wrap it in a fine f 
* linen-rag; warm it well, and put it to the lower 
| | * part of the belly, and it will ſtop immediately. 
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A Drink for the ſos. | 


AKE four roots of comfry, and of knot-graſs - 
and clary one handful, a ſprig of roſemary, a 
little galangal, a good quantity of cinamon and nut- 
meg ſliced, the pith of the chine of an ox. Stamp 
and boil all theſe in a quart of muſeadine; then ſtrain 
it, and put in fix yolks of eggs; ſweeten the caudle 
to your taſte with double-refined ſugar, and drink a 
good draught morning and evening. Take of cro- 
cus Martis, and conſerve of red-roſes mixed toge- 
ther, three or four times in a day. M 


For the Dyſentery or Bloody-flux. 4 


AKE an iron ladle; anoint it with fine wax; 

put into it gas of antimony, what you pleaſe 

{et it on a flow = without flame, half an hour, 

ſtill ſtirring it with a ſpatula; then pour it out on 

a clean linen cloth, and rub off all the wax. Grind 
it to powder. 

This is the receipt as I got it; but I kept it three 
quarters of an hour on the fire, and could not rub 
oft any wax. The doſe of a boy of ſeven or eight 
years, three grains; for a weak adult, five grains; 
for a ſtrong woman, twelve or fourteen grains; for 
a very ſtrong man, eighteen or twenty grains. 

N. B. I never gave above fourteen grains; and 
in the making of it put about a dram ot wax to an 
ounce of the gas. It ſometimes vomits, always 
purges, and ſeldom fails of ſucceſs. I always inter- 
mit one day at leaſt betwixt every doſe. 


For a Flux. 


{ a pint of new milk, and diſſolve in it half 
a quarter of a pound of loaf- ſugar, as much 
mithridate as the bigneſs of a walnut; give this for 
a clyſter mo.!erately warm; repeat it once or twice, 
it there be occaſion. 


WU 2 For 
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For the Falling down of the Fundament. 


112 ginger and ſlice it, and put it in a little 
pan; heat it by clear well-kindled coals, and 
put it in a cloſe-ſtool. Let the party fit over it, and 
receive the fume; caſt jn the ginger by little and 


little, and keep warm, 


To increaſe Milk in Nurſes. 


M AKE gruel with lentils, and let the party 
| drink freely of it; or elſe boil them in pot» 
ſet-drink, which they like beſt. 

A good Purge. 


F Nfuſe an ounce of ſena in a pint of water, till 

half be conſumed ; when it is cold, add to it one 
ounce of ſyrup of roſes, and one ounce of ſyrup of 
buckthorn; mix them well together. This quantity 


makes two ſtrong purges for either man or woman, 
and four for a child, 


To prevent Miſcarrying. 

1 of dragons-blood the weight of a ſilver 

two-pence, and a dram of red coral, the weight 
of two barley-corns of ambergreaſe, the weight of 
three barley-corns of Eaſt-Indja Bezoar; make all 
theſe into a very fine powder, and mix them well 
together, and keep them cloſe in a box; and if you 
are frighted, or need it, take as much at a time as 
will lie on a penny, and keep very ſtill and quiet. 
Take it in a caudle made with muſcadine or tent, 
and the huſks of almonds dried and beaten to pow- 
der, and thicken it with the yolks of eggs. Take 
it in a morning faſting, and at night going to bed; 
this do till you are out of danger, and lay the fol- 
lowing plaiſter to the back: 

Take Venice turpentine, and mix it with bole- 
armoniac, and ſpread it on black-brown paper, the 
length and breadth of a hand, and lay it to the ſmall 
of the back, keeping bed. 1 

Ir 
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For the Green-fichneſs. i 


* 


T an ounce of the filings of ſteel, or ruſty 
iron beaten to powder, and mix it with two 


d ounces of the flour of brimſtone; then mix it up into 

d an electuary with treacle; the party muſt take the 
quantity of a nutmeg in the morning faſting, and at 
four in the afternoon, and continue it till cured. 

7 To procure a good Colour. 


AKE germander, rue, fumitory, of each a good 
handful, one penny worth of ſaffron tied up in 
a rag, half a pound of blue currans bruiſed; ſtamp 
the herbs, and infuſe all the ingredients in three 
pints of ſack over a gentle fire till half be conſumed, 
drink a quarter of a pint morning and evening, and 
walk after it; repeat this quantity once or twice. 

You may add a ſpoonful of the following ſyrup to 
every draught : Take three ounces of the filings of 
ſteel, and put it in a glaſs-bottle with a dram of mace, 
and as much cinamon; pour on them a quart of the 

| beſt white-wine; ſtop it up cloſe, and let it ſtand 
fourteen days, ſhaking the bottle every day; then 
ſtrain it out into another boitle, and put two ponnds 
of fine loaf-ſugar to it finely beaten , let it ſtand till 
the ſugar is di ſſolved, without ſtirring it; then clear 
it into another bottle, and keep it for uſe. 


A Receipt for the Gout. 


FE HE following preſcription of the celebrated 
Meſſieurs Boerbaav2? and Ofterdyke, for the cure 
of the gout, has been tried with ſo much ſucceſs by a 
gentlemanwho was afflicted with that diſtemperfrom 
the age of fifteen to upwards of forty, and is now, 
as he hopes, perfectly cured of it, and is returning 
(with all proper caution) to his uſual (temperate) 
manner of living; and it has beſides done ſo much 
good to ſeveral others to whom the ſalutary regi- 
men has been communicated, that he thinks he can- 


not do a more acceptable ſervice to the publick, nor 
| U4 n:ake 
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make a better acknowledgm ent for the benefit he 
has received by it, than to publiſh the ſame for the 
general good of his fellow · creatures; and though he 
cannot anſwer for it, that it may have the ſame hap- 
Py effects on every conſtitution that it has had with 
him; yet he doubts not that the innocence of- the 
— preſcribed, and the diſintereſted manner in 
which he offers it to the publick, will be a ſufficient 
juſtincation of his good intentions, and a better re- 
commendation of its genuineneſs and efficacy, than 
any thing he can ſay further on this ſubject. 


Profeſſors BoERHAAVE and OST ERDYKE's 
Regimen preſcribed for the Gout. 


HEY are of opinion, that the gout 1s not to be 
; cured by any other means but by a milk diet, 
which will in twelve months time alter the whole 
maſs of blood: and in order thereto, the following 
directions muſt be ſtrictly obſerved and followed: 
I. You muſt not taſte any liquor, only a mixture 
of one third milk, and two thirds water, your milk 
as new as you can get it, and to drink it as often as 
you have occaſion for it, without adding any other 
to it. A little tea and coffee is likewiſe permitted, 
with milk. | 
II In a morning, as ſoon as awake, and the ſto- 


mach has made a digeſtion, you muſt drink eight 


ounces cf ſpring-water, and faſt two hours after; 
and cat milk and bread, milk-pottage, or tea, with 
milk, with a little bread, and freſh butter. 
III. At dinner you muſt not eat any thing but 
what 1s made of barley, oats, Tice, or millet-ſeed, 
carrots, Potatoes, turneps, ſpinage, beans, peaſe, 
&c, You may likewiſe eat fruit when full ripe, 
baked pears or apples, apple-dumplins; but aboye 
all, milk and bitket is very good, but nothing ſalt 
or ſour, not even a Seville orange. 
: 1 At ſupper you muſt eat nothing but milk and 
read. 


Ti 
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V. It is neceſſary to go to bed betimes, even be- 
fore nine o'clock, to accuſtom your {elf to ſleep much, 
and uſe your ſelf to it. q 
VI. Every morning before you riſe, to have your 
feet, legs, arms, and hands, well rubbed with pie- 


ces of woolen cloth for half an hour, and the ſame 
going to bed. This article muſt be ſtrictly obſerved, 


for by this means the humours, knobs, and bunches 


will be diſſipated, and prevent their fixing in the 
joints, by which they become uſeleſs. | 

VII. You muſt accuſtom yourſelf to exerciſe, as 
riding on horſeback, which 1s beſt, or in any coach, 
chaiſe, &c. the more the better; but take care of 
the cold weather, winds, and rain. 

Laſtly, In cafe a fit of the gout ſhould return, and 
be violent, which they are of opinion will not; then 
alittle doſe of opium, or laudanum, may be taken to 
compoſe you; but no oftener than neceſſity requires. 
They are of opinion, that your father or mother 
having the gout, is of no conſequence, if you will 
reſolve to follow the foregoing directions ſtrictly. 


For the Gout. 


AKE a pound of bees-wax, and half a pound 
of roſin, of olibanum four ounces, of litharge 
of gold finely powdered, and white lead, of each 
twelve ounces, of neats-foot oil a pint. Set the oil, 
together with the bees-wax and roſin, over the fire; 
as ſoon as they are melted, put in the powders, 
keeping it continually ſtirring with a tick ; as ſoon 
as it is boiled enough, take it off the fire, and pour 
it on a board anointed with neats- foot oil, and make 
it into rolls; apply this plaiſter, ſpread on ſheeps- 
leather, to the part affected; once a week take of 
caryocoſtinum, the quantity of a large nutmeg diſ- 
ſolved in white-wine, keeping yourſelf warm after 
it; by applying this plaiſter, and taking the caryo- 
coſtinum, there are many which have found very 
great benefit, 


Another 


| T up with a ſcruple of Gaſcorgn's powder three or 
four nights together, when the fit is either on you, 
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Another for the ſame. | 


AKE as much Venice treacle as a hazel-nut, mixed 


For the Piles. 


AKE of the tops of parſley, of mullet, and of 
= - elder-buds, of each one handful ; boil in a ſuf- 
A Heient quantity of freſh butter till it looks green, 
[ and has extracted the ſinell of the herbs; ſtrain, and 
anoint the place with it three or four times a day. 


A bitter Draught. 


FAKE of the leaves of Roman wormwood, the tops 
of centaury, and St. John's wort, of each a ſinall 
handful, roots of gentian ſliced twodrams, caraway- 
ſeeds half an ounce; infuſe theſe 1n half a pint of rhe- 
niſh, and three pints of white-wine, for four or five 
days; take a quarter of a pint in the morning, filling 
up the bottle, and it will ſerve two or three months. 


For the Piles. 


T calcin d oyſter-ſhells,mix it with honey, and 
anoint the part tenderly night and morning. 


Another for the ſame. 


TA a ſheet of lead, and have a piece of lead 
made like a ſlickſtone; then between them two 
grind white lead and ſallad-oil till it is very fine; 
put it in a gallipot for uſe. If the piles are inward, 
cut a piece of old tallow- candle, and dip it in this 
ointment, and put it up; if outward, put ſome on 
a fine rag, and put it to them. 


For the Hemorrhoids inflamed. 


LEI the party dip their finger in balſam of ſul- 
phur, made with oil of turpentine, and anoint 
the place two or three times a day. 


Fur 
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For Coſtiveneſs. 

"T*AKE virgin-honey a quarter of a pound, and 

mix 1t with as much cream of tartar as will 

bring it to a pretty thick electuary, of which take the 

bigneſs of a walnut when you pleaſe; and for your 

breakfaſt eat water-gruel with common mallows boil- 


ed in it, and a good piece of butter; the mallows 
muſt be chopt ſmall, and eaten with the gruel. 


To raiſe a Bliſter. 


HE ſeeds of Clematitis peregring being bound 
hard on any place, will in an hour or two raiſe 
a bliſter, which you muſt cut and dreſs with melilo 
plaiſter, or colewort leaves, as other bliſters. 
Likewiſe leaven mixcd with a little verjuice, and 
about half a pennyworth of Cantbarides flies, and 
ſpread on leather the bigneſs you pleaſe, will in nine 
or ten hours raiſe a bliſter ; which dreſs as uſual. 


A Plaifter for the Feet in a Fever. 


AKE of briony-roots one pound, tops of rue a 
handful, black ſoap four ounces, and bay- ſalt 


two ounces ; beat all theſe in a maſh, and out of this 
ſpread on a cloth for both feet; apply it warm, and 
ſew cloths over them, and let them lie 12 hours; if 
there be occaſion, renew them three times. 


A Drink for a Fever. 


ARE a quart of ſpring-water, and boil in it an 
ounce of burnt hartſhorn, a nutmeg quartered, 
a {tick of cinamon; let it boil a quarter of an hour; 
when it is cold, ſweeten it to your taſte with ſyrup 
of lemons, or fine ſugar, with as many drops of ſpi- 
rit of vitriol as will juſt ſharpen it. Drink of this 


when you pleaſe. 
A Vomit. 
{ oP ſeven or eight daffodil-roots, and boil them 


in a pint of poſſet- drink, and in the working 
drink 
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drink carduus-water à gallon or more; your poſſet 
muſt be cold when you drink it, and your carduus- 
tea muſt be blood-warm; if it works too much, put 


ſome {alt in a diſh of poſſet, and drink it off. 


For the Hickup. 


AKE three or four preſerved damſons in your 
7” month at a tune, and {wallow them by degrees. 


For the Cramp. 


* of roſemary-leaves, and chop them very 
| ſinall, and ſew them in fine linen, and make 
them into garters, and wear them night and day; 
lay a down pillow on your legs in the night. 


For Weakneſs in the Hands after a Pally. 


"JAKE of the tops of roſemary, bruiſe it, and 
make it up into a ball as big as a great walnut, 
and let the pariy roll it up and down 1n their hand 
very often, and graſp it in the hand till it is hot; do 
this very often. 


For an old Ach or Strain. 


TAk Een ounce of Lucatellus's balſam, and mix it 
with two drains of oil of turpentine; gently heat 
it; anoint the place, and put new flannel on it. 


A new Method for curing the Venereal 
| Diſeaſe. 


T need not be ſaid what direful accidents daily 
happen to people by ſalivations, as the loſs of 
teeth, of hearing, of a healthful conſtitution, and 
often even loſs of life itſelf ; and what makes this 
caſe {till more deplorable is, that it hath becii gene- 
rally thought, that nothing but an high ſalivation is 
the proper and adequate cure for this diſtemper; but 
the learned Dr. Chicoyneau has happily diſcovered and 
proved the contrary. His method, which is ſometimes 
called, The Montpelier meth-d, and ſometimes, The 
new 


9 


The Compleat Houſewife. 301 


„ French method, and which is attended with ver? 
little pain, and no danger at all, is as follows: 
The doctor, according as he finds the patient's 


caſe to be, ſometimes orders a little blood to be taken 


away, ſometimes a gentle purge or two to be taken; 
but always makes him bathe five or ſix times, and 
always an hour each time; after which, the whole 
operation conſiſts in nothing more than rubbing his 
feet, legs, and arms, four, five, or ſix times, as the 
caſe requires, with a mercurial ointment, in ſuch 

uantities, and at ſuch proper intervals of time, that 
no high ſalivation may be raiſed thereby; ſometimes 
indeed, but not always, a gentle, moderate ſpitting 
will enſue, nor is it poſſible, in ſome conſtitutions, to 
prevent it; but then it is never carried high nor 
encouraged, it 1s neither troubleſome nor dangerous; 
the patient during this time keeps his chamber, and 
obſerves a regular diet; and all he ſuffers is only a 
little feveriſh heat and reſtleſſneſs, ſometimes for a 
day or two, when the operation 1s at the height. 

After this manner only, without any further trou- 

ble or danger, does Dr. Chicoyneau cure the moſt in- 
veterate pox, with all its ſymptoms and attendants ; 
it is therefore greatly to be wiſhed, that all our ſur- 

eons, and others who undertake the cure of this 
Fiſeaſe, could be prevailed on, out of regard to the 
eaſe and ſafety of mankind, wholly to lay aſide the 
old pernicious way of ſalivation, and embrace this 
new and ſafe method. 

There are ſome hundreds of gentlemen in Exgland, 

that can, from their own experience, bear witneſs to 
the excellency and efficacy of it: I my ſelf, and three 


others that are now in company with me, have been 


all cured by it, two by Dr. Chicoyneau himſelf, in 
France, and the other two here in London. 

If any perſon is deſirous to be further informed as 
to this practice, he may conſult a book written by 
Dr. Chicoyneau, and tranſlated into Engliſh by Dr. Vil- 
loughby, intituled, The practice of ſalvation ſhewn to 
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of no uſe or efficacy in the cure of the venereal diſea 
Z 3 5010 to it, &c. or elſe a —— 
liſhed by Dr. Didier, one of the profeſſors at Mont · 
pelier; or laſtly, a pamphlet lately publiſhed here, 
intituled, A letter from a phyſician in London to his 
friend in the country, giving an account of the Mont- 
pelier practice in curing ghe venereal diſeaſe, &c. 


For the Faundice. 


AKE half an ounce of rhubarb made into pow- 

der, and beat it well, with two handfuls of good 

currans well cleanſed; and of this electuary take every 

morning a piece as big as a nutmeg for fourteen or 
fifteen mornings together, or longer, if need require. 


For the Colick. 


AKE half a pint of Dr. Stevens's water, as much 
J plague-water, as much juniper-berry-water, 
and an ounce of powder of rhubarb; ſhake the bottle, 
and take four or five ſpoonfuls at a time when the 
fit is on you, or likely to come. 


For a Burn. 


IX lime-water with linſeed- oil; beat it toge- 
ther, and with a feather anoint the place, 
and put on a plaiſter to defend it. 


To cure a Place that is ſcalded. 


HAARE linſeed-oil, and put to it as much thick 

cream; beat them together very well, and 
keep it for uſe; anoint the place that is ſcalded 
twice a day, and 1t will cure it; put on it ſoft 
rags, and let nothing preſs it. 


The bitter Draught. 


AKE of gentian-root three drams, of camo» 
mile- flowers one ounce, of roſemary-flowers 

one ounce, tops of centaury, tops of Roman worm- 
wood, tops of carduus, of each one handful ; boil all 
theſe in two quarts of ſpring-water till it comes to a 
| quart; 
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art; you may add a pint of white-wine to it; 
drain it out, and when it is cold, bottle it; drink 


a quarter of a pint in the morning, and as mucli at 
four o'clock in the afternoon. 


To draw out a Thorn. 


AKE the roots of comfry, and bruiſe them in 
a mortar with a little boars-greaſe, and uſe 
this as a plaiſter. 


For a ſcald Head. 


* three ſpoonfuls of juice of comfry, two 
penny worth of verdigreaſe, and half a pound 
of hogs-lard ; melt it together, but let it not 
boil; cut off the hair, ea. anoint the place: it 
will cure it. 


For the Falling-fickneſs. 


AKE the after-birth of a woman, and dry it to 

powder, and drink half an ounce thereof in a 

glaſs of white-wine for ſix mornings together: if 

the patient be a man, it muſt be the after- birth of a 
female child; if a woman, the contrary. 


For the Trembling at the Heart. 


AKE a ſyrup of damaſk-roſes, and add there- 

to a ſmall quantity of red coral, pearl, and 
ambergreaſe, all finely beaten and powdered ; take 
this ſo long as your pains continue, about a ſpoon- 
ful at a time. 


For a Pleuriſy, if the Perſon cannot be 
blooded. 


AKE of carduus, the ſeeds or leaves, a large 
handful ; boil them in a pint of beer till half 


1s conſumed; then ftrain it, and give it the party 


warm; they muſt be faſting when they take it, and 
faſt ſix hours after it, or it will do them harm. 
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To draw a Rheum from the Eyes. 


OAST an egg hard ; then cut out the yolk, and 

take a ſpoonful of cummin-ſeed, and a handful 
of bears-foot; bruiſe them, and put them into the 
whiteof the egg; ſo lay it hot on the nape of the neck, 
bind it on with a cloth, and let it lie twenty-four hours, 
ſo lay on freſh again: it will cure in a little time. 


To clear the E yes. 


AKE the white of . dry it very well, 
t, and 


and beat it to powder; fi 
the eyes when the party goes to bed. 


For a Pin or Web in the Eye. 


AKE the gall of a hare, and honey, of each a 
1 like quantity; mix them together, and take 
a feather, and put a little into the eye; and it will 
cure in two or three days. 
If a hair or fiſh-bone ſtick in the throat, imme- 
diately ſwallow the yolk of a raw egg wit is a very 
good thing. 


An extraordinary Ointment for Burns 


and Scalds. 


AKE of red dock-leaves, and mallow-leaves, of 

each a large handful, two heads of houſeleek, 

of green elder, the bark being ſcraped from it, a 

ſmall handful; waſh the herbs, and the elder; which 

being cut ſinall, boil in a pint and half of cream; 

boil till it comes to an oil, which, as it riſes up, 

take off with a ſpoon; afterwards ſtrain, and put 
to it three drams of white lead powdered fine. 


A very good Drink to be uſed in all Sorts 
of Feuers. 


AKE twoounces of burnt hartſhorn ; boil it with 

a cruſt of bread in three pints of water to a 
quart; ſtrain, and put to it of barley, cinamon-water, 
two 
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two ounces, cochineal half a dram; ſweeten it with 
fine ſugar, and let the patient, as often as he is 


thirſty, drink plentifully of it; rub the cochineal 
in a mortar together with the ſugar. | 


Jo cure the Yellow or Black Jaundice. 


TAKE a quart of white-wine, a large red dock- 
root, a bur-root, that which bears the ſmall 
bur, two penny worth of turmerick, a little ſaffron, 
a little of the white of gooſe-dung that feeds on the 


green; boil all theſe together a little while; then 


let it run through a ſtrainer, drink it morning and 
evening three days. | 


A Plaifter for the Sciatica. 


TJ AKE of yellow wax a pound, the juice of marjo- 
ram and red ſage, of each fix ſpoonfuls, juice 
of onions two ſpoontuls : let all theſe boil together 
till the juice is conſumed; and when it is cold, put 
in two ounces of turpentine, and of nutmegs, cloves, 
mace, aniſeeds, and frankincenſe, of each a penny- 
worth, finely powdered ; ſtir 1t well together, and 
make a plaiſter. 
A Satve for the King evil. 
AKE a burdock-root, and a white lily-root, waſh, 
dry, and ſcrape them; wrap them in brown 
paper, and roaſt them in the embers; when they are 
ſoft, take them out, and ca: out the burn or hard, 
and beat them in a mortar with boars-greaſe and 
beanflour; when it is almoſt enough, put in as much 
of the beſt turpentine as will make it ſmell of it 
then put 1t in a pot for uſe. 

The party muſt take inwardly two ſpoonfuls of 
lime-water in the morning, and faſt two hours after 
it, and do the ſame at four o'clock in the afternoon 
it there be any ſwelling of the evil, they muſt bath 
it with this water a quarter of an hour together, a 
little warmed, and wet a cloth, and bind it on the 


place; but if the ſkin be broken, only waſh it in the 
water, 
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water, and ſpread a thin plaiſter of the ſalve, and 
lay on it; ſhift. it once a day; if very bad, you 
muſt dreſs it twice a day. | 

To make the lime-water : Take alime-ſtone as big as 
a man's head, it muſt be well burnt ; put it into fix 
quarts of boiling water, cover it cloſe, but ſometimes 


tir it; the next day, when it 1s ſettled, pour off 
the clear water, and keep it in bottles for uſe. 


To cure Burſtenneſs. 
TIEI. hemlock, and bruiſe it a little; heat it pretty 
well, and apply it twice a day, without any 


truſs, and keep the party as {till as may be; this has 
cured, when many other things have failed. 


A Powder for Burſtenneſs. 


TAKE a good quantity of wild muſk, roots and 

all; pick, waſh, and dry them; then take of 
currant- leaves, vine-leaves, and ſtrings, an equal 
quantity; then take almoſt a quart of hempſeed; 
you muſt lay the ſeed at the bottom of a pot, and 
the leaves and roots on the top; then put it into an 
oven, dry them, rub them to powder, and ſift them 
together; the party muſt take as much of this pow- 
der as will he on a ſix-pence in a little ale in the 
morning, and at four in the afternoon, and conti- 
nue it five or fix weeks. The powder ſhould be 
made in May, if poiſible. ; 


For the Chin-cough. 


TAKE a ſpoonful of the juice of pennyroyal, 
mixed with ſugarcandy beaten to powder; take 
this for nine mornings together. 


To cure the Itch without Sulphur. 


TA a handful of elecampane- root, and as much 
arp- pointed dock, ſhred them ſinall, and boil 


them in two quarts of ſpring- water till it comes to a 


pint; ſtrain the liquor, and with it let the party waſh 
Eis hands and face two or three times a Cay, 
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For the Itch. | 


AKE of camomile and velvet-leaves, ſcurvy 
J graſs and capons-feathers, of each one handful; 
boil theſe in half a pound of butter out of the churn, 
till it is an ointment z then ſtrain it out, and mix 
it with half an ounce of black pepper beaten fine 
ſtir it in till it 18 cold, and anoint the party with it 
all over; keep on the ſame linen for a week; then 
waſh with warm water and ſweet herbs, and put-on 
clean linen : before you begin to uſe this, you muſt 
take brimſtone and milk for three mornings, keep 
warm, and purge well after it is over. 


For the Scurvy or Dropyy. 


TAM and ftrain the juice of the leaves of elder, 
8 and to a quarter of a pint of juice put ſo much 


white-wine; warm it a little, and drink it off, and 


do this for four or five mornings together; if it 
purge you, it will certainly do good: take this in 


the ſpring. 
For a Looſeneſs. 


OIL a good handful of bramble-leaves in milk, 
ſweetened with loat-ſugar z drink it night and 
morning, 36" | | 
For an Ague. 


IVE as much Virgixia ſnake-root, dried and pow- 

dered, as will lie upon a ſhilling, in a,glafs 

of ſherry or ſack, juſt before the cold fit begins; uſe 
this two or three times till the ague is gone, 


Another. 
T an ounce and half of the beſt refined aloes, 


and fteep it in a quart of brandy z infuſe it 
forty-eight hours, and take four ſpoonfuls juſt before 


the fit comes, 
x X 2 Another, 


7 | 
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| Another. 


AKE a pint of red roſe-water, and put to it an 
= ounce of white ſugarcandy, and the juice of 
three Seville oranges; mix all together, and drink it 
oft an hour before you expect the fit; it cures at 
once or twice taking. 


An Ointment for a Burn or Scald.. 


| JAKE a pound of hogs-lard, and two good hand- 

| fuls of ſheeps-dung, and a good handful of the 
green bark of the elder, the brown bark being firſt 
taken off; boil all theſe to an ointment : you muſt 
firſt take out the fire wih ſallad- oil, and a bit of an 
onion, and the white of an egg, beaten well toge- 
ther; then anoint with the ointment, and in leſs 
than a weck it will be well. 


A Cerecloth. 


| JAKE three pounds of ojl-olive, and half a pound 

of red lead, and half a pound of white lead, both 
powdered and ſifted; then take three ounces of vir- 
gin- wax, two ounces of Spaniſb ſoap, and two ounces 
of deers- ſuet; put all chele things into a braſs kettle, 
ſetting it over the fire, ſtirring it continually till it 
comes to the height of a ſalve, which you may know 
by dropping a little on a trencher; and if it neither 
hangs to the trencher, nor your fingers, it is enough; 
then dip your cloths in, and when you take them 
out, throw them into a pail of water; and as they 
cool, take them out, and lay them on a table, and 
clap them; and when you have done, roll them up 
with papers between, and keep them for uſe; they 
muſt be kept pretty cool. This cerecloth is good 
for any pain, ſwelling, or bruiſe. 


The yellow Balſam. 


TAKE eight ounces of burgamy-pitch, three ounce $ 
and half of yellow bees-wax ſliced, one pound of 


deer-ſuct, one ounce of Venice turpentine beaten up 
in 
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in plantain-water, half a pint of red roſes, a quarter 
of a pint of vinegar of red roſes, twenty-four cloves : 
of garlick, and of falt-petre dried before the fire half 
the quantity of a nutmeg ; bruiſe the garlick in a 
ſtone-mortar, and ſet the oil, vinegar, and garlick, in 
an earthen pipkin over the fire, let it boil gently 
half an hour; then put in the pitch and wax, and 
when that is melted, put in the ſuet, and one ounce 
of palm-oil ; then let it boil a quarter of an hour 
longer; then take it off the fire, and put in the tur- 
pentine and falt-petre; ſet it over the fire again for a 
little while; then take it off, and let it ſtand to cool; 
then pour 1t gently into your gallipots; be ſure you 
put 1n no dregs; the vinegar will fall te the bottom; 
tie the gallipots down with leather: it is an excellent 
ſalve for fore legs, boils, whitloes, ſore breaſts, and 
may ſafely be uſed to draw corruption out of any 
ſore z put a little of it on lint, and put a plaiſter of 
the following black ſalve over it: 8 


The black Salve. 


AKE a pint of oil-olive, three quarters of a 
pound of yellow wax, tio ounces of frankin- 
cenſe finely beaten and ſearced, two ounces of the 
beſt maſtich, two ounces of olibanum, two ounces 
of myrrh, half a pound of white lead finely ground, 
and two drams of camphire ; boil theſe till they are 
black; then let it ſtand a little; oil a board, and 
pour it on, and oil your hand, and make it up in 
rolls for uſe. 


- Por the Falling. ſickneſs. 


JAKE of the powder of man's ſkull, of cinnabar, 
and antimony, of each a dram, of the root 0 

male-peony, and frogs-liver dried, of each two drams, 
of the ſalt of amber half a dram, conſerve of roſc- 
mary two ounces, ſyrup of peonies enough to make 
it into a ſoft electuary, of which give the quantity of 
a large nutmeg every morning and evening, drink- 
ing after it three ounces of the water of the lilics — 
_—_ the 
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the valley; take it three days before the new-mdon, 
and three days before the full- moon: to bring the 


patient quickly out of the fit, let the noſtrils and 
temples: be rubbed with the oil of amber. 


C 


For an Aue. 


AKE a quart of ſtrong- beer, and a good quan- 

1 tity of the youngeſt artichoke- leaves; {ſhred 
them, and boil them very well together; when you 
think it almoſt enough, put a ſpoonful of muſtard- 
ſeed bruiſed, and give it one boil; then ſtrain it, 


Half an hour before the fit comes. 


and bottle it: take half a pint as hot as you can, 


A calcined Water to dry up Ulcers, and 
old Sores. © 


AKE of the beſt Roman vitriol three ounces, 
camphire one ounce; beat them into fine pow- 

der, put them into the bottom of a crucible, and fix 
it in hot embers; cover it with white paper four 
double, and put a little tile on it; let it be well cal- 
cined, but not too much; when it is cold, beat it 
into fine powder, and ſift it; then add to it three 
ounces of bole-armoniac, beaten and ſifted; mix all 
together, and to halt an ounce of this powder put a 
quart of ſpring or plantain- water; boil the water, 


and when it is blood-warm, put in your half ounce. 


of powder, and ſtir it together in a pewter baſon 
till it is quite cold; then put it in a bottle for uſe, 
when you uſe it, ſhake the bottle, and pour ſome 


out, and uſe it as hot as can be endured, either hy 


ſyringe, or waſhing the place twice or thrice a day 3 
and uſe the following plaiſter or ſalve: : 


The Leaden Plaiſter. 


AKE of white lead three onnces, of red lead 
ſeven ounces, of bole-armoniac nine ounces 3 

beat all into fine powder, and. put to them a pint 
the 
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the beſt oil· olive; incorporate them over the fire, 


and let them boil gently half an hour, putting in one 


ounce of oil of Exeter; ſtir it continually, and when 
it is enough, make it up in rolls. This is a drying 
plaiſter. | | | 


A Salve for a Burn or Scald. 


TAKE a pound of mutton-ſuet ſhred ſinall, melt it, 
and put into it thyme, ſweet-marjoram, melilot, 
pennyroyal, and hyſſop, of each a good handful: 
chopt ſmall, and let 1t ſtand together four days; then 
heat it, and ſtrain it out, and put in the ſame quan- 
tity of herbs again, and let it ſtand four days longer; 
then heat it, and ſtrain it out, and to that liquor put 
five pounds of white roſin, and two pounds of bees- 
wax 1liced, and boil it up to a ſalve; and when it is 
cold enough, oil a board, pour it on it, and make it 
up in rolls. This is an admirable ſalve when the fire 
is taken out; you muſt take out the fire with oil, 
anoint it with oil with a feather; then lay on the plai- 
ſter: it is good ſor a ſmall cut, or iſſue inflamed. 


A green Salve. 


TJ AKE five handfuls of clowns all-heal, ſtamp it, 
and put it in a pot, and add to it four ounces of 
boars-greaſe, half a pint of oil-olive, and wax three 


ounces ſliced; boil it till the juice is conſumed, which 


is known when the ſtuff doth not bubble at all; then 
ſtrain it, and put it on the fire again, adding two 
ounces of Venice turpentine; let it boil a little, and 
put it in gallipots for uſe; melt a little in a ſpoon, 
and if the cut or wound be deep, dip your tents in 
it; if not, dip lint, and put on it, and defend the 
place with a leaden plaiſter; dreſs it once a day. 


For a fore Breaft, when it is broken. 


"PALE a quarter of a pound of raiſins of the ſun 
ſtoned, and beat them very ſmall; then add to 


it near as much honey, and beat it together into a 
| X 4 ſalve; 
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ſalve; ſpread it on a cloth, and make tents, if occa- 


ſion; dreſs it once a day; when it is well drawn, uſe 
the yellow balſam, and black or leaden plaiſter. 


A Poultice for @ fore Breaſt, before it is 
re broken. 


OIL white bread and milk to a poultice; then 
put to it oil of lilies, and the yolk of an egg; ſet 
it over the fire again to heat, —＋ apply it as hot as 
can be endured; dreſs it morning and night till it is 
broke; and dreſs it with the poultice of raiſins, 


To A iſperſe Tumours. 


ARE of yellow wax, frankincenſe, and roſin, of 
each four ounces ; melt them together, ſtrain 
it out, and when it is cool, make it in a roll, and 


keep it for uſe, 
To keep à Cancer in the Breaft from 


i increaſing. 
J of lapis calaminaris four ounces, all in one 
C1 


piece; and having made it red hot in a cru- 

ble nine times, quench it every time in a pint of 
white-wine; then take two ounces of _ tutty, 
and having burnt that red hot in a crucible three 
times, quench that every time 1n a pint of red roſe- 
water; then beat the tutty and the calaminaris ſtone 


together in a mortar very fine, and put it ina glaſs. 


bottle, and put the roſe-water and white-wine to it, 
and ſhake it three or ſour times a day for nine days, 
before you begin to uſe it: you muſt keep the wine 
and the roſe- water cloſe covered when you quench 
the ſtone, that the ſteam does not go out z when 
you uſe it, ſhake it well, and dip rags in it, and la 
them to the breaſt; let the rags remain on till it 
is dreſſed again; it muſt be dreſſed twice a day, 
night and morning : the clear water 3s excellent for 
weak or fore eyes. | 
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For a Swelling in the Face. 


AKE a handful of damaſk-roſe-leaves; boil them 
in running water till they are tender; ſtamp 
them to a pulp, and boil white bread and milk till 
it is ſoft; then put in your pulp, with a little hogs- 
lard, and thicken it with the yolk of an egg, and 
apply it warm. : $7 


For a fore Throat. 


M AKE a plaiſter of Paracelſus four inches broad, 
and fo long as to come from ear to ear, and ap- 
ply it warm to the throat; then bruiſe houſleek, and 
preſs out the juice; add an equal quantity of mary 
and a little burnt alum ; mix all together, and let 
the party often take ſome on a liquorice-ſtick, 


A purging Diet-drink. 
12 of garden ſcurvygraſs fix handfuls, water- 


creſſes and brooklime, of each four handfuls, 
peach- bloſſoms four handfuls, nettle- tops and fumi- 
tory of each three handfuls, monks-rhubarb four 
ounces, ſena four ounces, china two ounces, ſarſa- 
parilla three ounces, rhubarb one ounce, coriander 
and ſweet fennel-ſted, of each half an ounce; cut 
the herbs, ſlice the roots, bruiſe the ſeeds; put them 
in a thin bag, and hang them in four gallons of ſinall 
ale; after three days drink a pint of it every morn- 
ing; be regular in diet, eat nothing ſalt or ſour. 


Pills to purge the Head. 


AKE of the extract of rudium two drams, and 

A pill fœtida one dram; mix theſe well together, 
and make it into twelve pills; take two, or, it the 
conſtitution be ſtrong, three of them, at ſix o'clock 
in the morning : drink warm gruel, or thin broth, 
or poſſet- drink, when they work. 


For 
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For @ Ganker in the Mouth. 


WARE celandine, columbine, ſage and fennel, of 

each one 2 A* and 17 . and 
to the juice put a ſpoonful of honey, half a ſpoonful 
of burnt aan and as much = tary Fate, onion 
fine ; mix and beat all theſe together very well, and 
wrap a little flax about a ſtick, and rub the canker 
with it; if it bleeds, it is the better. 


A Water for ſore or weak E Jes. 


FAKE ground-ivy, celandine and daifies, of each 
4 alikequantity, ſtamped and ſtrained ;. and add 
to the juice a little ſugar and white roſe-water, ſhake 
this together, and with a feather drop it into the 
eyes; this takes away all manner of inflammation, 
ſpots, itching, ſmarting, or web, and is an excel- 
lent thing for the eyes. | 


An excellent Preſcription for the Cure of 
5 Worms. 


EE following receipt is an extraordinary reme- 
dy for the worms which breed in human bodies, 
and with which yaſt numbers of people of all ages 


and both ſexes are afflicted, and ſome of them very 


feverely, eſpecially children, and other young per- 
fons, of whom abundance arc carried off yearly, by 
being thrown thereby into convulſions, epileptic fits, 
vomitings, looſeneſſes, white or green- ſickneſs, and 
other ditorders, which had been judged to have pro- 
ceeded from other cauſes, when the occaſion thereof 
was worms. But as there is ſuch a variety of diſ- 
orders proceeding from thoſe inteſtine animals, re- 
preſenting other diſeaſes, I ſhall, for the informa- 
tion of ſuch as may little imagine their malady to 
be occaſioned from worms, when it appears ſo plain 
to themſelves and their phyſicians. that it is this or 
that other diſeaſe, firſt ſet down ſome of the many 
ſigns and ſymptoms of worms, and then preſcribe 

the 
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the remedy to deſtroy, expel, and rid the patient's" 
body of them; and this is a medicine ſo effectually 


adapted, and ſo innocent withal, that if it be pur- 


ſued as directed, they that take it may depend it 
will not fail utterly and ſafely to do it, be the worm 
of any kind, or in any part of the body ſituated. 
It is to be noted, that there are divers ſorts of 
worms that breed in the body, and take up their 
reſidence therein, either in the ſtomach or bowels, 
and ſometimes near the ſpbincter ani, or fundament, 
and do often knit. themiclves together, and appear 
like a bag of worms, and are ſuppoſed to be bred 
from the ova or eggs of thoſe animals ſwallowed 
down with the food, and encouraged and fed by 
viſcidities in the paſſages ; and according as they 
refide, or have placed themſelves in the body, the 
ſymptoms and complaints which ſuch people make, 
are different both in kind and degree; in ſome to 
occaſion looſeneſſes, in others coſtiveneſs, or fre- 
quent deſires to go to ſtool, but cannot; in ſom̃e, 
to cauſe a fetid or ſtinking breath, which is a ſhrewd 
ſign of worms, as is alſo a, hard or inflamed belly, 
eſpecially in children, with a voracious appetite, 
5 avtiand thirſt, feveriſnneſs by fits, and 
an intermitting pulſe, and glowing cheeks; in 
ſome, a heavineſs or pain in the head, ſtartings in 
ſleep, with frightful terrifying dreams; in ſome, 
a ſleepineſs repreſenting a lethargy; in others, a 
nauſea, or loathing of food, with or without mo- 
tion to vomit, a pain and weight with a gnawing 
in the ſtomach, gripings and rumblings in the bow- 
els, like the colick; in children, a dry cough, and 
ſometimes. ſcreaming fits and convulſions, with 
white lips, and white urine; and in both old and 
young a weakened or loſt appetite, giddineſs in 
the head, paleneſs of countenance, with faintings 
and cold ſweats of a ſudden, indigeſtions, abate- 
ment of the ſtrength, and falling away of fleſh, as 
if dropping into a conſumption ; with many other 
ſymptoms, but theſe the chief, which ever, more 
or 
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or leſs, ſome or qther of them always affect where 
worms are the cauſe; and for remedy of which the 
following receipt may be depended on, and is very 
innocent, as well as powerful and effectual, as eve. 
ry one, when they read what it is, will believe; 
and when they try it, will find: 


Take tops of carduus, tops of centaury, Roman 
wormwood, and flowers of camomile (all of them 
dried, and of the lateſt year's growth that you uſe 
them in) of each a ſinall handful ;- cut the herbs 
ſmall, but not the flowers, and put them with an 
ounce of wormſcted bruiſed ſmall into an earthen 
Jar or pickling-pot, and pour upon them a quart of 
ſpring- water cold; ſtir all about, and then tie. the 
pot over with a double paper, and let it ſtand forty- 
eight hours, opening and ſtirring it about five or 
ſix times in that ſpace; at the end of forty-eight 
hours ſtrain it through a cloth, ſqueezing the herbs 
as dry as you can; which fling away, and of the 
liquor give to a child from two to four or five years 
old half a ſpoonful, more or leſs, mixed with a 
quarter of a ſpoonful of oil of beech-nuts, every 
morning upon an empty ſtomach, and to faſt for 
about an hour after it; and alſo the ſame doſe about 
four or five in the afternoon every day, for a week 
or ten days together; by which time, if the caſe 
be worms, and you make but obſervation, you will 
find them to come away either dead or alive: elder 
children muſt take more, 1n proportion to their ages, 
and grown perſons from three or four to ſix or eight 
ſpoonfuls, or more, with always half the quantity 
of the ſaid oil mixed with each doſe, and it will keep 
the body ſoluble, and ſometimes a little looſe, 


This medicine has cured in ſuppoſed incurable caſes, 
where it has proved at laſt to be from worms, when 
neither the phyſician or patient have before thought. 
it to be ſo; but if it be not worms, it cannot hurt, 
but may cure in caſes ſimilar to worms, eſpecially 
where the ſtomach and bowels are diſordered. 

Note, 
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VMote, The beech- nut- oil may be had at moſt oil - 
ſhops; and the reaſon that that oil before any other 
is adviſed, is, that it has a property, as has been often 
tried, of killing worms of ile when olive- oil and 
oil of almonds would not do it; and as a confirmation 
of it, Dr. Baglivi ſays, in a book of experiments upon 
live worms from human bodies, That he put worms 
into divers liquors, which were reputed would kill 
them, but did not under a great many hours; and 
that towards night he put others into oil of ſweet 
almonds, and found them alive the next morning; 
then, after many other experiments, he put one in- 
to oil of nuts, where it died preſently: and Mal- 
pigbi, another noted phyſician, ſays, That of all 
common oils, oil of nuts is the beſt againſt worms; 
and that at Milan, mothers have a cuſtom to give 
their little children once or twice a week toaſts dipt 
in oil of nuts, and to grown people ſome ſpoonfuls 


of it faſting: and many other authors ſay the ſame, 


particularly Dr. Nicolas Andry, of the faculty of 
phyſic at Paris, in his treatiſe of worms; who alſo 
ſays, If you dip a pencil in oil of nuts, and anoint 
the bodies of live worms that any one voids, tho' 
you never touch their heads, they will preſently 
grow motionleſs, and die beyond recovery; the 
reaſon, he ſays, they die fo ſuddenly, when an- 
ointed, is, becauſe they breathe only by the means 
of certain little windpipes that run through their 
bodies: ſo that if you ſtop up thoſe pipes with nut- 
oil, which hinders the commerce of the air (for that 
the parts of oil of almonds are more porous than nut- 
oil, and conſequently leſs able to hinder the en- 
trance of the air into the worms) of neceſſity the 
creatures muſt die for want of re{piration, though 
neither the head, nor any other part where the pipes 
are not, be anointed. This is fo true, ſays Malpigbi, 
that if you put nut- oil upon a worm in any ather 
part but where the pipes are, though the head be 
not ſpared, yet the worm will live, and have its 
natural motion; and if you put the oil upon ſome 


cf 


The Compleat Houſewife. ' uh | 


318 The Compleat Houſewife: 
of the pipes only, you ſhall ſee the parts where thoſe 
pipes are become immoveable; but if you put it, ſays 
he, upon all the trachea's or pipes, the whole worm 
becomes motionleſs, and dies in an inftant ; and I 
do aſſure the public, that the ſame has been many 
times tried, and found, both by myſelf and others, 
that no other oil whatever would do what this will: 
and the late Dr. Radcliffe, in many of his preſcri- 
ptions I have ſeen, ordered that oil, preferable. to 
all others, where he had reaſon to ſuſpe& the pa- 
tient had worms; and in one very remarkable caſe 


of a young lady of thirteen I could name, who was 
at death's door with the green-ſickneſs, as ſuppoſed, 


and who, by the uſe of this very oil, and ſuch bit- 


ters as he believed the cafe then indicated, once or 
twice a day repeated,' was cured perfectly, upon 
her voiding cluſters of ſmall worms for ſeveral days 
bs, {ome of which were incloſed in a cyſtis 
or bag. | 
This I was willing to obſerve, that people may 
be ſure to get the oil of. nuts, and not any other 


oil. 
A Clyfter for the Worms. 


AKE of rue, wormwood, lavender cotton, three 


or four ſprigs of each; a ſpoonful of aniſeeds 
bruiſed; boil theſe in a pint of milk, till the third 


part be conſumed; then ſtrain it out, and add to it 


as much aloes finely powdered, as will lie on a three- 
pence; ſweeten it with honey, and give it pretty 
warm: it ſhould be given three mornings together, 
and the beſt time is three days before the new or 
full moon. 


Lucatellus's Balſam. 


AKE of Venice turpentine a pound, the beſt oil 
* three pints, ſack ſix ſpoonfuls, yellow wax 
half a pound, natural balſam one ounce, oil of St. 
Fohn's wort an ounce, red ſanders well powdered 
an ounce; cut the wax in thin ſlices, and ſet it 
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over the fire in a large ſkillet; and when it 1s all melt- 
ed, put in the turpentine; firſt waſh it three ſeve- 
ral times in red roſe-water; then ſtir them well to- 
gether till they boil a little; then take it off from 
the fire, and let it cool; the next day take it out 
of the ſkillet, and cut it in thin ſlices, that all the 
water may be got out of it; then ſet it over the fire 
again; and when it is melted, ſtir it well togethet, 
then put in the oil, and the oil of St. Fobn's wort, 

and the natural balſam, and the ſack, and the ſan- 
ders, ſtirring them all together very well; then let 
it bcil a little while, and take it off the fire, and 
ſtir it two hours all one way; when it is cold, put 
it in gallipots, and cover them with leather; it will 
keep good twenty years, and the older the better. 


A Salve for a Cerecloth for Bruiſes or 


Aches. 


1 a pint of oil, nine ounces of red lead, two 

ounces of bees-Wax, a ſhilling's worth of ſperma 
ceti, two ounces of roſin beaten and ſifted; ſet all 
theſe on a ſoft fire in a bell- killet, ſtirring till it boils; 
and then try it on a rag, whether it firmly ſticks 
upon it; when it does ſtick, take it off; and when 
you have made what cerecloths you pleaſe, pour 
the reſt on an oiled board, and make it up in rolls; 
it is very good for a cut or green wound. 


An excellent Recipe for tbe Cure of Colds. 


TAKE of Venice treacle half a dram, powder of 
{nake-root twelve grains, powder of ſaffron ſix 
grains, volatile ſalt of hartſhorn four grains, ſyrup 
of cloves a ſufficient quantity to make it into a bolus, 
to be taken going to reſt, frinking a large draught 
of mountain-whey after it; thoſe who cannot at- 
ford mountain-whey, may drink treacle-pollet. 

To ſuch conftitutions as cannot be provoked to 
ſweat, open a vein, or a gentle purge, will be of 
great ſervice, ; "on 
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An Ointment for a Cold on the Stomach. 
JAKE an ounce and half of the oil of valentia 
| ſcabioſa, oil of ſweet almonds a quarter of an 
ounce, a quarter of an ounce of man's fat, and four 
ſcruples of the oil of mace; mix theſe together, and t 
warm a little in the ſpoon, and night and morning 5 
anoint the ſtomach; lay a piece of black or lawn | 4 
| 1 
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paper on it. "gs 
To make Gaſcoign's Powder. 


TAKE of powder of pearl, red coral, crabs-eyes, 
1 white amber, and hartſhorn, of each an ounce; 
beat them to a fine powder, and ſearce them; then 
take a dram of oriental bezoar, and a dram of am- 
bergreaſe, and mix with the powders; then take of 
the black toes of crabs-claws, beaten to a fine pow- 
der, as much as of all the reſt of the powders, for 
this is'the chief; then mix all well together, and 
make them up in balls in jelly of hartſhorn, and in 
your jelly infuſe a ſmall quantity of ſaffron, to give 
them a colour ; when you have rolled them in balls 
as big as a walnut, lay them on a China or ſilver , 
plate to dry; when they are fully dry and hard, 
paper them up, and keep them for uſe: the doſe you 
muſt give at a time is, to a man or woman, ten or 2 
twelve grains in dragon, carduus, or the lady Allen's 2 
t 
1 


erregen 


— tai og _ BE 
ion 1 ads 1 


—_— * A _ . * 2 2 * 


water, the party going to bed, and covered warm. 
The crabs uſed in this powder muſt be caught in 
May or September, and they muſt not be boiled. 2 


A Water to cure red or Pi mpled Faces. 


TAKE a pint of ſtrong white-wine-vinegar, and 
put to it powder of the roots of orrice three 
drams, powder of brimſtone half an ounce, and cam- 
Phire two drams; ſtamp with a few blanched almonds, 
four oaken apples cut in the middle, and the juice of 
four lemons, and a handful of bean- flowers; put all 
theſe together in a ſtrong double glals bottle, pa 
| tnem 
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them well together, and ſet it to the ſun for ten days; 


waſh the face with this water; let it dry on, and do 
not wipe it off; this cures red or pimpled faces, ſpots, 


1 heat, morphew, or ſun- burn; but you muſt eat the 
* following diet for three weeks or à month. ; 
in Take cucumbers, and cut them as ſmall as herbs 
d to the pot; boil them in a ſmall pipkin with a piece 
8 of mutton, and make it into pottage with oatmeal; 
* ſd eat a meſs morning, noon, and night, without in- 


termiſſion, for three weeks or a month: this diet and 
the water has cured, when nothing elſe would do. 


A good thing to waſh the Face in. 


8, 

, TAKE a large piece of camphire, the quantity of 

, I a gooſe-egg, and break it ſo that it may go into 

f a pint bottle, which fill with water; when it has 

1 ſtood a month, put a ſpoonful of it in three ſpoon- 
fuls of milk, and waſh in it. Wear a piece of lead 

beaten exceeding thin, for a forehead- piece, under 

a Forehead- cloth; it keeps the forehead ſmooth and 

; 

| 


plump. | 
For the Worms. 
TE a handful of wormwood, a handful of rue, 


a handful of whitewort, a handful of very 
young leeks; chop and ftrip theſe herbs very ſmall, 
and fry them in lard ; put them on a piece of flannel, 
and apply them to the ſtomach, as hot as can be 

| borne, a good quantity of the herbs; and let them 

| lie forty-eight hours, changing the herbs when the 


are dry; bind them on to the ſtomach. > 


A Plaifter for Worms in Children. 


TJAEE two ounces of yellow wax, and two ounces 
1 of roſin; boil them half an hour, ſtirring them 
all the while; ſcum them well, and take it off, and 
put to it three drams of alo&s, and two ſpoonfuls of 
treacle, and boil it up again; rub a board with freſh 
butter, and pour the ſalve thereon ; work it well, 
and make it up in rolls; when you make the — 
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322 De Compleat Houſewife. 
ſprinkle it with ſaffron, and cut a hole againf? thi 


navel. „ 3 . 

5 The Stomach; Plaiſter. 
T of burgamy- pitch, frankincenſe, and bees · 
1 Wax, of each an ounce; melt them together; 
then put in an ounce of Jenice-turpentine, and an 
ounce of oil of mace; melt it together, and ſpread 
your, plaiſter on ſheeps- leather; grate on it ſome 
nutmeg when you lay it on the ftomach. my 


111 


Jo make a Quilt for the Stomach. © 
"JAKE a fine rag four inches ſquare, and ſpread 

cotton thin over it; then take mint and{weet 
marjoram dry d and rubb'd to powder, and ſtrew it 
over the cotton pretty thick; then take nutmeg, 
cloves and mace, of each a quarter of an ounce beaten 
and ſifted, and ſtrew, that over the herbs, and on that 
firew half an ounce of galangal finely powder'd, then 
a thin row of cotton, and another fine rag, and quilt 
it together; when you lay it on the ſtomach, dip it 
in hot ſack, and lay it on as warm as can be endur'd: 
this is very good for a pain in the ſtomach. 


or the Pains of the Gout. + 
M I'X Barbadoes tar and palm-oil, an equal quan- 


1 
\ 


noint the part affected. 5 
A preſent Help for the Cllick. 


M IX as much mithridate as a bean in a ſpoonful 
of dragon- water, and give it the party to drink, 
and lay a little ſuet on the navel; keep in bed. 


A Plaifter for the Colick. 


PREAD the whites of four or five eggs well 
43 beaten on ſome leather, and over that ftrew on 
a ſpoonful of pepper, and as much ginger finely bea- 
ten and ſifted; then put this plaiſter on the navel $ 


* 


it often gives ſpeedy eaſe. n; © 
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For tbe Ague. 


AKE ſinallage, ribwort, rue, plantain, and oli- 
1 banum; beat all theſe well together with a 
little bay-ſalt, and put it in a thin bag, and lay it 
to the wriſt a little before the cold fit comes. 


A Powder for Convulſſon- fits. 
FPPAKE « drain and half of fngle pflegt 


miſletoe of the oak one dram, pearl, white 
amber and coral, all finely powder'd, of each half a 
dram; bezoar two drams, and five leaves of gold; 
make all theſe up in a fine powder, and give it in a 
ſpoonful of black-cherry-water, or if you pleaſe, 
hyſterical water: you may give to a child new born, 


to prevent fits, as much as will he on a three-penice, 


and likewiſe at each change of the moon; and to 
older people as much as they have ſtrength and oc- 
caſion. | 


2 prevent Fits in Children. 


* ſaxifrage, bean- pods, black cherry, ground- 
ſel and parſly-waters; mix them together 
with ſyrup of ſingle peony: give a ſpoonful very 
often, eſpecially obſer ve to give it at the change 


of the moon. 
Anotber. 


AKE a quart of ale, and a quart of ſimall- beer, 

and put in it a handful of ſouthernwood, as 
much ſage, and as much pennyroyal; let it boil half 
an hour, ſtrain it out, and let the child drink no 


other drink. | 
For a Hoarſeneſs with a Cold. 
"TAKE a quarter of a pint of hyſſop- water; make 


it very ſweet with ſugarcandy; ſet it over the 
fire; and when it is thorough hot, beat the yolk of 


an egg, and brew it in it, and drink it morning and 


a Y 2 A Remedy 
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A Remedy. for a Cough, a 


AKE the yolk of a new - laid egg; take the {kih 
off the yolk, and add ſix ſpoonfuls of red roſe- 
water; beat it well together, and make it very ſweet 


with white ſugarcandy; drink it fix nights, going 


to bed. 
An excellent Remedy for Whooping-coughs. 


AKE dry'd coltsfoot-leaves a good handful, cut 
them ſmall, and boil them in a pint of ſpring- 
water till half a pint is boil'd away; then take it off 
the fire, and when it is almoſt cold, ſtrain it thro 
a cloth, ſqueezing the herb as dry as you can, and 
then throw it 1 85 and diſſolve in the liquor an 
ounce of brown ſugarcandy finely powder'd, and 
give the child (if it be about three or four years 
old, and fo in proportion) one ſpoonful of it, cold or 
warm, as the ſeaſon proves, three or four times a day 
(or oftener, if the fits of coughing come frequently) 
till well, which will be in two or three days; but 
it will preſently almoſt abate the fits of coughing. 


This herb ſeems to be a ſpecifick for thoſe ſorts of 
coughs, and indeed for all others, in old as well as 
young ; the Latin name Tyſtlago, from Tuſis, the 
cough, denotes as much; as does alſo the Latin word 
Eechiun, from the Greek word Bigg», a cough, and 
are the names given it by the ancients, perhaps ſome 
thouſand years ago; it has wonderfully eaſed them, 
when nothing elſe would do it, and greatly helps in 
ſhortneſs of breath; and in the aſthma and phthiſick 
I have not known any thing exceed it; likewiſe in 
waſtings or conſumptions of the lungs it has been 
found of excellent uſe, by its ſmooth, ſoftning, heal- 
ing qualities, even where there has been ſpitting of 
blood, and rawneſs and ſoreneſs of the paſſages, with 
hoarſiieſs, &c. in blunting the acrimonious humours, 
which in ſuch caſes are almoſt continually dripping 


upon 
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De Compleat Houſewife. 325 
upon them; it is to be queſtion d, whether for thoſe 
urpoſes there is to be had, in the whole Materia Me- 
ica, a medicine ſo innocent, ſo ſafe, and yet ſo plea» 
ſant and effectual, or that can afford relief ſo ſoon as 
this will; grown people may make it ſtronger than 
for children. Get the herb of the ſame year's growth 
and drying that you uſe it in; and the larger the 
leaves, as being the fuller grown, the better; it is 
beſt to be made freſh and freſh, as you want it, and 
Not too much at a time, eſpecially in warm weather, 


Pill to purge off a Rheum in the Teeth. | 


AKE four drams of maſtich, ten drams of alo 
three drams of agarick; beat the maſtich and 
aloes, and grate the agarick ; ſearce them, and make 
them into pills with ſyrupof betony : you may make 


but a quarter of this quantity at a time, and take it 


all out, one pill in the morning, and two at night: 
you may eat or drink any thing with theſe pills, and 

abroad, keeping yourſelf warm; and when they 
work, drink a draught or two of fomething warm. 


To make Dafty's Elixir. 


TAE E elecampane-roots ſliced, and liquoriſe 
ſliced, of each two ounces; aniſeeds, coriander- 
ſeeds, and caraway-ſeeds, of each two ounces; orien- 
tal ſena, guaiacum bruiſed, of each two ounces; 
rhubarb an ounce, ſaffron a dram; raiſins of the fun 
ſtoned a pound; put all theſe in a glaſs bottle of a 
gallon, adding to it three quarts of white aniſced- 
water; ſtop the bottle, and let it ſtand infuſing four 
days, ſtirring it ſtrongly three or four times a day; 
then ſtrain it off, and put it into bottles cork d very 
well; you muſt take it morning and night, three 
ſpoonfuls going to bed, and as much in the morning, 
according as you find it work; it requires not much, 
care in diet, nor keeping within; but you muſt keep 
warm, and drink Grating hot in the morning after 
it has work'd. This elixir is excellent good for the 
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colick, the gravel in the kidneys,” the dropſy, the 
griping of the guts, or any obſtructions in the bow- 
els; it purgeth two or three times a day. NY 
An Ointment to cauſe Hair to grow. 

AKE two ounces of boars-greaſe, a dram of the 
aſhes of burnt bees, one dram of the aſhes'of 
ſouthernwood, a dram of the juice of white lilly-root, 
a dram of oil of ſweet almonds, and fix drams of pure 
= muſk; and according to art make an ointment of 
—_ theſe; and the day before the full moon ſhaye the 
= lace, and anoint it every day with this ointment; 
it will cauſe hair to grow where you will have it. Oil 
of ſweet almonds, or ſpirit of vinegar, is very good 
to rub the head with, if the hair grows thin. 


To preſerve and whiten the Teeth. 5 


ARE a quarter of a pound of honey, and boil it 
with a little roch-alum ; ſcum it well, and then 

ut in a little ginger finely beaten, let it boil a while 
— then take it off; and before it 1s cold, put to 
it as much dragons-blocd as will make it of a good 
colour; mix it well together, and keep it in a galli- 
pot for uſe; take a little on a rag and rub the teeth; 
you may ule it often. 


To make Lip- Salve. 


T7” AKE a quarter of a pound of alkermes-root 
bruiſed, and half a quarter of a pound of freſh 
butter, as much bees-wax, and a pint of claret; boil 
all theſe together a pretty while; then ſtrain it, and 

let it ſtand till it is cold; then take the wax off the 
top, and melt it again, and pour it clear from the 


dregs into your pers or boxes: uſe it when and 
as often as you plcaſe. 


To clean and ſoften the Hands. 


8 E T halt a pint of milk over the fire, and put 
into it half a quartern of almonds blanch'd and 
beaten very fine; when it boils, take it off, and 
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thicken. it with the yolk of an egg ; chen ſet it on 


again, ſtixring it all the while both before and after 
the egg is in; then take it off, and ſtir in a ſmall 
ſpoonful of ſweet oil, and put it in a gallipot; it 


will keep about five or fix days; take a bit as big 
as a walnut, and rub about your hands, and the dirt 
or ſoil will rub off, and it will make them very ſoft ; 


draw on gloves juſt as you have uſed it. 
9 OY A Remedy for Pimples. 

1 * half a quarter of a pound of bitter almonds, 

1 blanch; ſtamp them, and put them into half a 
pint of ſpring- water; ſtir it together, and ſtrain it 
out; then put to it half a pint of the beſt brandy, 
and a penny worth of the flour of brimſtone; ſhake. 
it well when You uſe it, which muſt be often; dab, 
it on with a fine rag, | | 


Another to take away Pimples. 
AKE wheat-flour mingled with honey and vine- 
Sar, and lay on the pimples going to bed. - 


A Water to waſh. the Face. |, 


OIL two ounces of French barley in three pints: 
B of ſpring-water, ſhift the water three times; 
the laſt water uſe, adding to it a quartern of bitter 
almonds blanch'd, beat, and ſtrain'd out; then add 
the juice of two lemons, and a pint of white- Wine; 
waſh with it at night; put a bit of camphire in the 
bottle. | « | e 


Jo whiten and clean the Hands. 


OIL a quart of new milk, and turn it with a pint 
of aqua · vitæ; then take off the curd}, then put 
into the poſſet a pint of rheniſh- Wine, and that will 
raiſe another curd, which take off; then put in the 
whites of ſix eggs well beaten, and that will raiſe 
another curd, which ycu muſt take off, and mix the 


three curds together very well, and put them into a 
% - gallipot,. 
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galli 5 t, and put the poſſet in a bottle ; ſcour our 
Rene with the curd, and waſh them with the polſet | 


A Water for the Scurvy in the Guns... 
TAKE two quarts of ſpring-water, and a pound 
of right flower-de-luce-root, and a quarter of 


a pound of roch-alum, two ounces of cloves, two 
handfuls of red roſe-leaves, two handfuls of wood» 


bine-leaves, two handfuls of columbine-leaves, two 
handfuls of brown ſage, and one of roſemary, eight 
ſevil oranges, peel and all, only take out the ſeeds; 
ſet theſe over the fire, and let them boil a quart 


away; then take it off, and ſtrain it, and ſet'it over 
the fire again, and put to it three quarts of claret, 
and a pint of honey; let them boil half an hour, 
ſcum it well, and when it is cold, bottle it for uſe; 
waſh and gargle your mouth with it two or three 


times a day. 


To take away Morphew. | — 


2 briony- roots, and wake - robin; ſtamp them 
with brimſtone, and make it up in a lump; 
wrap it in a fine linen rag, and dip it in vinegar, 
and rub the place pretty hard with it; and it will 
take away the morphew ſpots. 1 


The Italian Yaſh for the Neck. = 


2 a quart of ox-gall, two ounces of roch- 
1 alum, two ounces of white ſugarcandy, two 


drams of camphire, half an ounce of borax; beat all 
theſe in a mortar, and ſift them thro? a fine ſieve, 
then mix them well in the quart of ox-gall ; put all 
together into a three-pint ſtone-bottle well corkd; 
{et it to infuſe in the ſun, or by the fire, fix weeks 
together, ſtirring it once a day; then ftrain it from 
the bottom, and put to every quarter of a pint of 
this liquor a quart of ſpring-water, otherwiſe it will 
be too thick; ſet it a little to clarify, and hottle it; 
. put fome powder of pearl in the bottle; waſh _ 
It. | or 
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For a Cold, Dr. Radcliffe Rece pr. 
1 AR ſome ſack-whey with roſemary boiled in 
it; mix a little of it in a ſpoon with twenty 
grains of Gaſcoign's poder; then drink half a pint 
of your ſack-whey, with twelve drops of ſpirits of 


hartſhorn in it; go to bed, and keep warm; do this. 
two or three nights together. * 


A Method to cure a Cold. 


Hewing, 1. What the catching of cold is, and 
Sg how dangerous. 2. A preſent and eaſy remedy 
againft it. 3. The danger of delaying the cure of 
it. Taken from the celebrated Dr. George Cheyne's 
book, intituled, An eſſay of bealth and long life, inſcri- 
bed to the right honourable Sir Foſeph Fekyll, maſter 
of the rolls; where, p. 129, 130. the eighth edition, 
be ſays, That Dr. Fames Neill, in his Statica Britannica, 
has made it out, beyond all poſſibility of doubting, 
that catching of cold is nothing but ſucking in, 64 
the paſſages of perſpiration, large quantities of moiſt 
air, and nitrous ſalts, which by the thickening the 
blood (as is evident from bleeding after catching 
cold) and thereby obſtructing, not only the perſpi- 
ration, but alſo all the other finer ſecretions, raiſes 
immediately a ſinall fever, and a tumult in the whole 
animal economy; and, neglected, lays a foundation 
for conſumptions, obſtructions of the great viſcera, 
and univerſal cachexies; the tender therefore and 
veletudinary ought cautiouſly to avoid all occaſions 
of catching cold; and if they have been ſo unfortu- 
nate as to get one, toſet about its cure immediately, 
hefore it has taken too deep root in the habit. From 
the nature of the diſorder thus deſcribed, the remedy 
is obvious; to wit, lying much a-bed, drinking 
plentifully of ſmall warm ſack-whey, with a few 
drops of ſpirits of hartſhorn, poſſet-drink, water- 
gruel, or any other warm ſinall liquors, a ſcruple of 
Gaſtoign's powder morning and night, living low 
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upon ſpon-meats, pudding, and chicken, and drink- 


ing every thing warm; in a word, treating it at firſt 


as à {mall fever, with gentle diaphoretics; and af- 
terwards, if any cough or ſpitting ſhould' remain, 
(which this method generally prevents) by ſaften- 
ing the breaft with a little ſugarcandy, and oil of 
ſweet almonds, or a ſolution of gumi-aminoniac; an 
ounce to a quart of barley-water, to make the ex- 
pectoration eaſy, and going cautibuſly and well 
clothed into the air afterwards: this is a much 


more natural, eaſy, and effectual method, than the 


practice by balſams, linctus's, pectorals, and the 
like trumpery in common uſe, which ſerve onhy to 
ſpoil the ſtomach, oppreſs the ſpirits, and hurt the 
conſtitution. % aft my; Fong” og 
Keceipt for the Gravel, 
UT two, ſpoonfuls of linſeeds juſt bruiſed into 

à quart of water, and alittle ſtick of liquorice; 
boil it a quarter of an hour; then ſtrain it through 
a ſieve, and ſweeten it to your taſte with ſyrup of 


althea. | | Ning: 
Excellent for Worms in Children. 


Arn. a 4534 
\Enugreek-ſeed and wormwood-ſeed mixed, one 
penny worth, beat and ſearced; mix it well in 


a halfpennyworth of treacle; let the child take a 


ſmall ſpoonful in a morning faſting, and faſt two 
hours after it; do this three or four days. 


* For a Cold. Nel 
ARE roſemary and ſliced liquoriſe, and boil, it 

in ſmall ale, and ſweeten it with treacle, and 
drink it going to bed four or five nights together. 


70 flop Bleeding in the Stomach. 


TAKE oil of ſpike, natural balſam, bole-armo- 
niac, rhubarb, and turpentine; mix theſe to- 

gether, and take as much as a large nutmeg three 

times a dax. 
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De Tarspills for a Cough. 8 
PTE tar, and drop it on poder of liquorice, 

and make 1t up into pills; take two every night 

oing to bed, and in à morning drink a glaſs of 

ir water, that liquorice has been three or four days 

ſteeped in; do this for nine or ten days together, 
as you find good. | we 

To cure an Argue. n 2 


2 ſinall packthread, as much as will go five 
times about the neck, wriſts, aud ancles; dip 
them in oil of amber twice a day for nine days to- 
gether ; keep them on a fortnight after the ague is 


A 
} For a Loofeneſs. 
TAKE ſage, and heat it very hot between two 
1 diſhes, put it in a linen rag, and fit on it. 
l | 7 
1 frankincenſe and pitch, and put ĩt on ſome 
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coals, and ſit over it. l 
1 * TY. * | _ : 
* Tor violent Bleeding At the Moe. 


LEI the party put their feet in warm water; 
and if that does not do, let them ſit highet 


in it. 


For the Biting of a mad Dog. 
PRimroſe-roots, ſtamped in white-wine, and ſtrain- 
L ed; let the patient drink a good draught of 1t, 
For a Purge. | 


T half an ounce of ſena, boil it in a pint of 
ale till half beconſumed ; cover it cloſe till the 


; next day; then boil it again till it comes to two 
ſpoonfuls ; ſtrain it, and add to it two ſpoonfuls of 


treacle, and drink it warm; drink gruel, or poſſet, 
| ls 
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or broth after it; keep yourſelf Toy warm while 


it is working; or elſe two ounces of ſyrup of roſes, 
and drink warm ale after it in the working. 


Dur the Iich. 
AKE elecampane- roots, or dock roots dried, 
and beaten to powder, and a little beaten 
ginger, both ſearced very fine; mix it up with 
ſh butter, and anoint with it in the joints. 


For the Dropſy and Scurvy. 


TAKE a quart of white-wine, and ſix ſprigs of 
1 wormwood, and as much roſemary, half a quar- 
ter of an ounce of aloes, the ſame quantity of myrr 
rhubarb, cinamon, and ſaffron, bruiſe the drugs, an 
pull the ſaffron, and put all into a three · pint ſtone 
bottle; tie the cork down cloſe, and ſet it in a kettle 
of water and hay, and let it boil three hours; then 
let it ſtand a day or two to ſettle; {> let the patient 
take four ſpoonfuls every morning faſting, and faft 
three hours after 1t, and walk abroad; if it- 1s too 
long to faſt, and the conſtitution will not bear it, 
they may drink a draught of water-gruel two hours 
after it; take this till the quantity 1s out. 


For the Faundice. 


AKE three bottles of ale, and half a pint of the 

juice of celandine, and a quarter of a pint of 

feverfew, and a good handfal of the inner rind of 

barberry-tree, and two penny worth of ſaffron ; di- 

vide all into three parts, and put a part into every 

one of the bottles of ale, and drink a bottle in three 
, mornings: you muſt ſtir after it. 


To make Lucatellus's Balſam, to take 
oy inwardly. 
I a quart of the pureſt oil, and half a pound 


of yellow bees- wax, four ounces of Venice tur- 
pentine, ſix ounces of liquid ſtorax, two ounces of 
| oil- 
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roſe- water half a pint, and as much plantain- water, 
red ſanders ſix penny worth, dragons- blood ſix pen- 


nyworth, mummy fix penny worth, and of roſemary 


and bays of each a handful, and ſweet marjoram 
half a handful, put the herbs and dragons-blood, 
the wax and mummy, into a pipkin; then put the 
oil, the turpentine, the oil-hypericon, the ftorax, 
the roſe-water, the plantain-water, and a quart of 
ſpring-water, and if you pleaſe, ſome Iriſb flate, 

me balm of Gilead, and ſome ſperma ceti, into 
another pipkin ; ſet both the pipkins over a ſoft 
fire, and let them boil a quarter of an hour; then 
take it off the fire, and put in the natural balſam 
and red ſanders; give them a boil, and ſtrain all 
in both pipkins together into an earthen pan; let 
it Rand till it is cold, then pour the water from it, - 
and melt it again; ftir it off the fire till it is almoſt 
cold; then put it into gallipots, and cover it with 
paper and leather. 


For the Piles. 
1 galls, ſuch as the dyers uſe, and beat 
them to powder, and ſift them; inix the pow- 
der with treacle into an ointment, and dip a rag 
into it, and apply it to the place affected. 
For the Cramp, 
AKE ſpirit of caſtor, and oil of worms, of each 
= two s; oil of amber, one dram ; ſhake 
them well together; warm a little in a ſpoon, and 


anoint the nape of the neck, chafe it in very well, 
and cover warm; anoint when in bed. | 


For a Cough. 


AKE conſerve of roſes two ounces, diaſtordium 
half an ounce, powder of olibanum half a dram, 
ſyrup of jujubes halt an ounce; mix theſe, and take 
the quantity of a nutmeg three times a day; in 

the morning, at four, and at night, | A 
| 07 
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oil-hypericon, two ounces of natural balſam, red | 
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For a Dropſy. 64 "AIM / 


| ARE three ounces of the outward bark of elm, 
boiled in three quarts of water till a third part 
is waſted, drink nothing elſe; to make it pleaſant, 

you may put in ſome ſugar, or wine, or elder-wine, 
or ſyrup made of dwark-elder-berries. ,, | 


To make Caſhew-Logenges. 


—_ KE half an ounce of balſam of Tels, put it in 
1 2 filver tankard, and put to it three quarters 
of a pint of fair water ; cover it very cloſe, and let 
it ſimmer over a gentle fire twenty-four hours; then 
take ten ounces of loat-ſugar finely powdered, and 
half an ounce of Japan earth finely powdered and 
ſifted z and wet it with two parts of Tolu water, 
and one part orange-flower-water, and boil it to- 
gether almoſt to a candy-height ; then drop it on 
pye-plates, but firſt rub the plates over with an 
almond, or waſh them over with orange-flower- 
water; it is beſt to do but five ounces at a time, 
becauſe it will cool before you can drop it; after 
vou have dropt them, ſet the plates a little before 
the fire; they will lip off the eaſier; if you would 
have them perfumed, put in e : 
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For Obſtruftions. p 


P two ounces of ſteel- filings into a quart bottle 
of white- wine; let it ſtand three weeks, ſha- 
king it once a day; then put in a dram of mace , let 
| it ſtand a week longer; then put into another 

1 bottle three quarters of a pound of loaf- ſugar in 

K lumps, and clear off your ſteel-wine to your ſugar, 
13 and when it is diſſolved, it is fit to uſe: give a 
1 ſpoonful to a young perſon, with as much cream 

. of tartar as will lie on a three- pence; to one that 
is older two ſpoonfuls, and cream of tartar ac- 


cordingly. 
| For 
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ET the party take of the fineſt glazed gunpow- 
der as much as a large thimble may hold; wet 

it in a ſpoon with milk from the cow, and drink a 
good halt-pint of warm milk after it; be covered 
warm in bed, and ſweat: give it faſting about ſe- 
ven in the morning, and take this nine or ten morn- 
ings together. | 5 

Fy,uor a Droopy. 


Ruiſe a pint of muſtard-ſeed, ſcrape and ſlice a 
large horſe-radiſh-root, ſcrape a handful of the 
inner rind of elder, and a root of elecampane ſliced; 
put all theſe into a large bottle, and put to it a quart 

f good ftale beer; let it. ſteep: forty-eight hours; 
Fink half a pint every morning faſting, and faſt two 
hours after it: you may fill it up once or twice. 


De Bruiſe Ointment. 

AKE of roſemary, brown ſage, fennel, camo- 
T mile, hyſſop, balm, woodbine- leaves, ſouthern- 
wood, parfly, wormwood, ſelf-heal, rue, elder- leaves, 
clowns all-heal, burdock-leaves, of each a handful; 
put them into a pot with very ſtrong beer, or ſpirits 
enough to cover them well, and two pounds of freſh 
butter out of the churn; cover it up with paſte, and 
bake it with bread; and when it is baked, ſtrain it 
out; when it is cold, ſcum off the butter, and melt 
it, and put it into a gallipot for uſe; the liquor is 


very good to dip flannels into, and bathe any green 
bruiſe or ach, as hot as can be borne. 24 | 


A good Vomit. 


AKE two ounces of the fineſt white alum, beat 

it ſmall, put it into better than half a pint of 

new milk, ſet it on a flow fire till the milk is turned 
clear; let it ſtand a quarter of an hour; ſtrain it off, 
and drink it juſt warm; it will give three or four 


vomits, and 1s very ſafe; and an excellent cure for 
| an 
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an ague, taken half an hour before the fit: drink good 
ſtore of carduus-tea after it, or elſe take half a 
of Ipecacuana, and carduus-tea with it, a 


Another Pomit. 


thrice its own weight of alcohal; a ſingle drop 


of Mr. Boyle's, and highly valued; and by him com- 
municated to the admiral du Que ſue: it is likewiſe 
recommended by Dr. Boerhaave. | 7 


An Ointment for a ſcald Head. 


AKE a pound of May butter without ſalt out of 

the churn, a pint of ale not too ſtale, a bog 

handful of green wormwood; let the ale be hot, an 

pu the butter to melt ; ſhred the wormwood, and 

et them boil together till it turns green; ſtrain it, and 
when it is cold, take the ointment from the dregs. 


To cure the Piles. © 


| | AKE two pennyworth of litharge of gold, an 
ounce of ſallad-oil, a ſpoonful of white-wine- 


vinegar; put all into a new gallipot; beat it toge- 


ther with a knife, till it is as thick as an ointment , 
{pread 1t on a cloth, and apply it to the place; if 
inward, put it up as far as you can. 


An admirable Powder for the Teeth. 


AKE tartar of vitriol two drams, beſt dragons- 

blood and myrrh, each half a dram, gum lac 
a dram, of ambergreaſe four grains, and thoſe who 
like it may add two grains of muſk; mix well, and 
make a powder, to be kept in a phialcloſe ſtopt. The 
method of uſing it is thus: Put a little of the powder 
upon a China ſaucer, or a piece of white paper; then 
take a clean linen cloth upon the end of your finger, 
juſt moiſten it in water, and dip it in the powder, 
and rub the teeth well once a day, if they be 1 
| ut 
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ARE rectified butter of antimony, digeſt it with 


or two whereof being taken in ſack, or any conye-, 
nient vehicle, works well by vomit : it was a ſecret 
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| bat if you want to preſerve their beauty, only twice 
a week is ſufhcient for its uſt. This powder will pre- 
ſerve the teeth and gums beyond any other, under 
whatever title N or Aſtinguifn d and what 
is commonly called a tainted or a ſtinking breath, 
moſtly proceeds from rotten teeth, or ſcorbutick 
gums; which laſt diſtemper, ſo incident and fatal to 
childrens teeth, this powder will effectually remove. 
Indeed there is no cure for a rotten tooth, therefore 
I adviſe to pull it out; and if this cannot be effect- 
ed, the above powder will ſweeten the breath, and 
prevent ſuch tooth from any ill ſavour. The too 
frequent uſe of the tooth-bruſh makes the teeth be- 
come long and deformed, altho' it be a good inftru- 
ment, and the moderate uſe of it proper enough. Af- 
ter rubbing the teeth with the powder, the month 
may be waſh'd with a little red wine warm, or the 


like. | 
To make the Teeth white. 


18 three ſpoonfuls of celandine, nine ſpoon- 
fuls of honey, half a ſpoonful of burnt alum 
mix theſe together, and rub the teeth with it, 


A Powder for the Teeth. 


ALF an ounce of cream of tartar, and a quarter 
of an ounce of powder of myrrh ; rub the teeth 
with it two or three times a week. 


To make the right Angel-Jatoe. 


* roſin and par- roſin, of each half a pound; 
virgins-wax and frankincenſe, of each a quar- 
ter of a pound; maſtich an ounce, deer - ſuet a quar- 
ter of a pound; melt what is to be melted, and pow- 
der what is to be powder'd, and ſift it fine; then 
boil them, and ſtrain them thro' a canvas- bag into a 
pottle of white-wine; then boil the wine with the 
ingredients an hour with a gentle fire, and let it ſtand 
till it is no hotter than blood; then put to it two 
drams pf camphire, and two ounces of Venice turpen- 

— ame 
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tine, and ſtir it conſtantly till it is cold; be ſure yout 
ſtuff be no hotter than blood when you put in your | 


camphire and turpentine, otherwiſe it is ſpoil'd, 


make it up in rolls, and keep it for uſe: it is the 


beſt ſalve made. 


Jo cure an Ague. 


AKE tobacco- duſt and ſoot, an equal quantity, 

| and nine cloves of garlick; beat it well toge- 
ther, and mix it with ſoap into a pretty ſtiff rats, 
and make two cakes ſomething broader than a five 


* 


ſnilling- piece, and ſomething thicker; lay it on the 


inſide of each wriſt, and bind it on with rags; put 
it on an hour before the fit is expected: if it does 
not do the firſt time, in three or four days repeat it 
with freſh. 


To take out the Redneſs and Scurf after 
the Small Por. 


FT ER the firſt ſcabs are well off, anoint the 
face, going to bed, with the following oint- 
ment: beat common alum very fine, and ſift it thro? 
a lawn ſieve, and mix it with oil like a thick cream, 
and lay it all over the face with a feather; in the 
morning have bran boil'd in water till it is ſlippery; 


then walh it off as hot as you can bear it; ſo do for 


2 month or more, as there is occaſion. 


To make Brimſtone-Lozenges for a ſhort 
Breath. 


AKE of brimſtone- flour and double refin'd ſu- 

gar, beaten and ſifted, an equal quantity; make 
it in lozenges with gum- dragon ſteept in roſè-water; 
dry them in the ſun, and take three or four a day. 


For a Burn. 


AKE common alum, beat and ſift it, and beat it 

up with whites of eggs to a curd; then with a 
feacher anoint the place; it will cure without any 
other thing. C To 
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times, laſt at night, and firſt in the morning; drink 
after each time a draught of poſſet-drink made of 
ale, white-wine and milk, and boil in it ſome pen- 
nyroyal, and a few camomile-flowers. - 


To flop Flooding. > 
ISSOLVE a quarter of an ounce of Venice- 
treacle im four ſpoonfuls of water, and drop in 


it thirty or forty of Jones s drops; take it when oc- 
caſion fequires, eſpecially in child- bed. 


To provoke Urine preſently when lope. 
I N a quart of beer boil a handful of the berries of 


eglantine till it comes to a pint; drink it off 
lukewarm. 


To draw up the Uvula. 
FAKE ground - ivy, and heat it well between two 
tiles, and lay it as warm as can be borne on the 
top of the head. The blood of a hare dry'd and 
drank in red wine, doth ſtop the bloody-flux, or any 
laik, tho' never ſo ſevere. 


For a Thruſh in Childrens Mouths. 


AKE a hot ſea-coal, and quench it in as much 
ſpring-water as will cover the coal; waſh it 


with this five or fix times a day. 


For the Worms in Children. 


AKE mithridate and honey, of each 4 penny- 
worth, oil of mace two pennyworth; melt 
them together, and ſpread upon leath-r cut in the 
ſhape of a heart; oil of ſavin and wormwood, of each 


ſix drops; of aloes and ſaffron in powder, of each one 
| 2 2 | dram 
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| 0 procure the Menſes. n 
TU a quarter of an ounce of pure myrrh made 
into fine powder, mix it with three quarters of 


an ounce of conſerve of bugloſs-flowers; two days 
before * expectation take this quantity at four 
a 
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dram; Tub the oils, and ſtrew the powders, all over 
the plaiſter ; apply it, being warm d, to the child's 


ſtomach with the point upwards. 


For a Weakneſs in the Back or Reins. 
Ta an ounce of Venice-turpentine, waſh it in 


red roſe-water, work it in the water till it is 


white; pour the water from it, and work it up into 
pills with powder of turmerick and a grated nutmeg; 
you may put a little rhubarb as you ſee occaſion; 


take three in the morning, and three in the even- 


ing, in a little ſyrup of elder. 


For the Yellow Jaundice. 


AKE a handful of burdock- roots, cut them in 


lices to the cores, and dry them; half a hand- 
fur of the inner rind of barberries, three races of tur- 
merick beat very fine, three or four tabes of the 
whiteſt gooſe-dung ; put all in a quart of ſtrong 
beer; cover it cloſe, and let it infuſe in the embers 
all night; in the morning ſtrain 1t off; add to it a 
groat's-worth of ſaftron ; take half a pint at a time 


firſt and laſt; it muſt be a handful of dock - roots 


when dry. 


Ann approved Remedy for a Cancer in 
the Breaſt, 


AKE off the hard knobs or warts which grow 

on the legs of a ſtone-horſe; dry them carefully, 
and powder them; give from a ſcruple to half a drain 
every morning and evening in a glaſs of ſack; you 
muſt continue taking them for a month or ſix weeks, 
or longer, if the cancer is far gone. 


An approved Medicine for the Stone. 


AKE fix pounds of black cherries, ſtamp them 
nin a mortar till the kernels are bruiſed ; then 
take of the powder ot amber, and of coral prepar'd, 


of each two ounces; put them with the cherries into 


a ſtill, 


In 
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a ſtill, and with a gentle fire draw off the water; 
which if you take for the ſtone, mix a dram of the 
powder of an:ber with a ſpoonful of it, drinking 3 or 
4 ſpoonfuls after it; if for the palſey or convulſion, 
take four ſpoonfuls, without adding any thing, in 
the morning faſting. 


To give Eaſe in Fits of the Stone, and to 
cure the Suppreſſion of Urine, which 
uſually attends them. ; 


AKE ſnail-ſhells and bees, of each an equal quan- 

tity; dry them in an oven with a moderate heat; 
then beat them to a very fine powder, of which give 
as much as will lie upon a ſix-pence, in a quarter of 
a pint of bean-flower-water, every morning, faſting 
two hours after it; continue this for 3 days tègether: 
this has been often found to break the ſtone, and to 
force a ſpeedy paſſage for the urine. 


E eee 
Dix ECTTONs for Painting 
Rooms or Pales. 


The Price of Materials. 
E- 0 


d. 
One hundred weight of red-lead—— © 18 o 
One hundred weight of white-lead— 1 2 © 
Linſeed-oil by the gallon — 0; 3 
A ſmall quantity of oil of turpentine is ſufficient. 


HE red-lead muſt be ground with linſeed-c1', 
and may be uſed very than, it being the pri- 
ming, or firſt colouring; when it is uſed, ſome dry- 
ing oil muſt be put to it. 


2 2 To 
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7 To prepare the Drying-oil. 


AKE two quarts of linſeed- oil, put it in a ſkillet 
| or ſauce- pan, and put to it a pound of burnt 
amber; boil it for two hours gently : prepare this 
without doors, for fear of endangering the houſe , 
let it ſettle and it will be fit for uſe; pour the clear 
off, and uſe that with the white-lead, the lees or 
dregs being as good to be uſed with red-lead, 


Por tbe ſecond Priming. 


AKE a hundred weight of white-lead, with an 
equal quantity of whiting in bulk, but not in 
weight; grind them together with linſeed- oil pretty 
ſtiff; when it is uſed put to it ſome of the dry ing 
oil above mention'd, with a ſmall quantity of oil of 
turpentine : this is not to be laid on till the fuſt pri- 
ming is very dry, 


To prepare the Putty or Paſte to flop all 
Joints in the Pales or Wood, that na 
Water may ſoak in. 


TAI a quantity of whiting, and mix it very ſtiff 
with linſeed - oil and dry ing- oil, of each an equal 
— y; when it is ſo ſtiff it cannot be wrought by 
e hand, more whiting muſt be added, and beat up 
with a mallet till it is ſtifter than dough; when your 
ſecond priming is dry. ſtop ſuch places as require with 
this putty; aud when the putty is ſkinn'd over, that 
1s, the out ſide dry, then proceed and lay on the laſt 
pant z Which is thus to be prepared: Take of the 
eſt white-lead, grind it very {tiff with linſeed-oil, 
and when it is uſed put to it ſome of the drying oil, 
and ſome oil of turpentine, thus will the work be 
finiſh'd to great ſatisfaction; for it will be more clean 
and more durable than it can be perform'd by a houſe- 
painter, without you pay conſiderably more than the 
common rates. Repeat this laſt preparation once in 
five y ears, and it will preſerve any out- Works that are 
cape 
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expoſed to the weather time out of mind. But for 
rooms, or places within doors, proceed thus: 


The Wainſcot Colour for Rooms. 


W EN you mix your laſt paint, add to your 
white-lead a ſmall quantity of yellow-oker, 


and uſe it as above directed: it is now the univer- 


ſal faſhion to paint all rooms of a plain wainſcot co- 
lour; and if it ſhould alter, it is but mixing any 
other colour with the white- lead inſtead of yellow 
oker: there muſt be bought 6 chamber pots of earth, 
and ſix bruſhes, and keep them to what they bes 
long to. 


To make yellow Varniſh. 


JAKE one quart of ſpirit of wine, and 7 ounces 
of {ced-lake, half an ounce of ſandarach, a quar- 
ter of an ounce of gum-anime, and one dram of ma- 
ſtich; let theſe intuſe for 36 or 40 hours; ſtrain it 
off, and keep it for uſe; it is good for frames cf 
chairs or tables, or any thing black or brown; do it 
on with a bruſh 3 or 4 times, 9 times if you polith 
it afterward, and a day between every doing; lay 
it very thin the firſt and ſecond time, afterwards 
ſomething thicker. 


To make white Varniſh. 


1 a quart of ſpirit of wine, take eight ounces of 
ſandarach well waſh'd in ſpirit of wine; that 
ſpirit of wine will make the yellow varniſh ; then 
add to it a quarter of an ounce of gum-anime well 
pick'd, half an ounce of camphire, and a dram of 
maſtich ; ſteep this as long as the yellow varniſh ; 
then ſtrain it out, and keep it for ule. 


To boit Plate. 


AKE twelve gallons of water, or a quantity ac- 
— to your plate in largeneſs or quantity z 


there muſt be Water enough to cover it; put the 
* L 4 Water 


Ads Din. a. 
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water in a copper, or large kettle; and when it boily 
put in half a pound of red argil, a pound of common 
ſalt, an ounce of roch- alum; firft put your plate into 

a Charcoal-fire, and cover it till it is red hot; then 
throw 1t into your copper, and let it boil half an hour; 
then take it out, and waſh it in cold fair water, anc 
ſet it before the charcoal fire till it is very dry. 


Dr. Mead 's Receipt for the Bite of a 


| mad Dog. 


ET the patient bleed at the arm 9 or 16 ounces: 
take of the herb call d in Latin, Lichen tinereus 

terreſtris, in Engliſh, Aſh=colour'd ground laver-wort , 
clean d, dry'd, and powder d, half an ounce; of black 
pepper pow der'd 2 drams; mix theſe well together, 
and divide the powder into four doſes, one of which 
muſt be taken every morning faſting, for four morn- 
ings fucceilively, in half a pint of cows milk warm: 
after theſe four doſes are taken, the patient muſt go 
into the cold bath, or a cold ſpring or river, ws 
morning faſting, for a month; he muſt be dipt a 
over, but not ſtay in (with his head above water) 
longer than half a minute, if the water be very cold; 
after this he muſt go in three times a week for a: 
tortnight longer. The Lichen is a very common herb, 
and grows generally in ſandy and barren ſoils all 
over England; the right time to gather it is in the- 
months of October and November. | 


Another for a Bite of a mad Dos, which 
has cured when the Perſon was diſor- 


dered, and the ſalt Water failed. 


AKE of tormentil-roots an ounce, aſſa fætida as 

much as a bean, caſtor 4 penny worth, lignum 

aloes 2 penny worth; ſteep theſe in nalk 12 hours; 

boil the milk, and drink it faſting, before the change 
or full-moon, or as oft as occation, ' 


I A Receipt 
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A Receipt for deftroying Bugs. 
ARE of the higheſt recti fied ſpirit of wine (viz. 
-lamp-ſpirits) that will burn away dry, and 
leave not the leaſt moiſture behind, half a pint z/ 
newly diftilled oil, or ſpirit of turpentine, half a 
int; mix them together, and break into it in ſmall 
— half an ounce of camphire, which will diſſolve 
in it in a few minutes; ſhake them well together, 
and with a piece of ſponge, or a bruſh, dip in ſome 
of it, wet very well the bed or furniture wherein 
thoſe vermin harbour or breed, and it will infalli- 
bly kill and deſtroy both them and their nits, al- 
though they ſwarm ever ſo much; but then the bed 
or furniture muſt be well and throughly wet with 
it (the duſt upon them being firſt bruſhed and ſhook 
off) by which means it will neither ſtain, ſoil, or 
in the leaſt hurt, the fineft ſilk or damaſk bed that 
is. The quantity here ordered of this curious, neat, 
white mixture (which coſts but about a ſhilling)” 
will rid any one bed whatſoever, though it {warms . 
with bugs; do but touch a live bug with a drop of 
it, and you will find it to die inſtantly. If any 
bug or bugs ſhould happen to appear after once 
uſing it, it will only be for want of well wetting 
the lace, &c. of the bed, or the foldings of the li- 
nings or curtains near the rings, or the joints or holes 
in and about the bed, head-board, &c. wherein the 
bugs or nits neſtle and breed; and then their being 
well wet again with more of the ſame mixture, which 
dries in as faſt as as you uſe it, pouring ſome of it into 
the joints and holes where the ſponge or bruſh cannot 
reach, will never fail abſolutely to deſtroy them all. 
Some beds that have much wood-work can hardly be 
throughly cleared, without being firſt taken down ; 
but others that can be drawn out, or that you can 

get well behind, to be done as it ſhould be, may. 
Note, The ſinell this mixture occaſions, will be 


all gone in two or three days, which yet is very 
wholeſome, - 
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wholeſome, and to many people agreeable; you muſt 
remember always to ſhake the mixture together very 


well whenever you uſe it, which muſt be in the 
day-time, not by candle-light, leſt the ſubtilty of 


the mixture ſhould catch the flame as you are uſing 


it, and occaſion damage. A 


An infallible Receipt to deſtroy Bugs. 


O every ounce of quickſilver put the whites of 

| five or ſix eggs; mix them, and beat them well 
together in a wooden diſh with a bruſh, till the 
globules of the quickſilver are but Juſt perceptible, 
then, after having taken the bedſtead to pieces, and 
bruſhed it very clean from duſt and dirt (without 
waſhing) rub into all the cracks and joints the above 


mixture, letting it dry on; nor muſt the bedſtead. 


be waſhed at any time afterwards: by the firſt appli- 


cation they will in moſt places be deſtroyed; if not, 
a ſecond will not fail deſtroying them entirely. 


An excellent Way of Waſhing, to ſave 


Soap, and whiten Clothes. 


AKE a butter-tub, or one of that ſize, and with a 
gimblet bore holes in it about half way; then put 
into your tub ſome clean ſtraw, and over that about 


a peck of wood-aſhes; then fill it with cold water, 


and ſet it into another veſſel to receive the water as it 
runs out of the holes of the tub; if it is too ſtrong a 
lye, add to it ſome warm water; and then waſh your 
linen init ſlightly, ſoaping the clothes before you waſh 
them; two pounds of ſoap will go as far as ſix pounds, 
and make the clothes whiter and cleaner, when they 
by experience have got the right way: if it is too 
ſtrong for the hands, make it weaker with water. 


To take Mildew out of Linen. 


AKE ſoap, and rub it on very well; then ſcrape 
＋ chalk very fine, and rub that in well, and lay 
it on the graſs; and as it dries, wet it a little; and 
at once or twice doing it will come out. 
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A true Account of a Perſon who died by 


the Bite of a mad Dog. 


Illiam Fanes, a farmer of good repute in Milton, 
near Wooburn in Bedfordſbire, was bit in the 
noſe by a mad dog on. Eafter-dayz immediately he 
felt a pain ſhooting upwards into his head; the foam 
of the dog went into his mouth, as well as noftrils ; 
the wound bled plentifully for a long time, and in leſs 
than two hours he got ſome of Dr. Mead's powder, 
and took a doſe according to direction, and the ſur- 
* applied a plaiſter to the wound. The next day 
e went to the ſalt-water, taking the powder with 
him, and was dipt in it three ſeveral times, thrice at 
a time, and brought away ſome quarts of it with him, 
and drank it. He continued ſix weeks and longer 
generally well enough to go about his buſineſs, and 
into company, ſo that it was hoped all danger was 
over, tho many times taking a diſlike to liquor; and 
had a pain in his noſe, a heavineſs upon his ſpirits, 
and a ſtupor in his brain; was indi ſpoſed at the full 
of the moon, and alſo in a morning, till he had 
bathed, which he conſtantly did every morning, and 
was then uſually well, and in good order, all the day 
after. At length, after having felt ſome little indiſ- 
poſition on the Friday and Saturday before, upon Sun- 
day the 22d of June (eleven weeks after he had been 
bit) going to drink a draught of beer after dinner, he 
was ſurpriſed to find that he was able to get down but 
a little. And the ſame thirg happened to him as he 
attempted to drink ſome ale at a friend's houſe that 
afternoon. This day he had many violent fits of 
ſneezing, a pain in his noſe, and was obſerved to 
ſtagger like a drunken man as he was going to bed. 


That night he got no ſleep, and on Monday morning, 


Fune 23, the grand 5 N the hydrophobia, ap- 
peared to ſome purpoſe; for though he could at fiiſt 
chew a dry cruſt, or ſwallow a very ſmall crumb of 


time 


time he was ſeized with an utter averſion to all man- 


art 
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ner of 11quids, ſmall or ſtrong, warm or cold; if but 
a tea-cup full of ſinall-beer or water touched his lips, 
he ſtarted, and threw back his head in a ſudden and 
violent manner, as terrified or ſtrangled, and could 
not drink a drop; afterwards he could not bear it to 
come near him, and begged his attendants not to at- 
tempt it; they put a little beer into a ſpoon, co- 
vering it from his fight, and gave him a ſtraw to 
ſack it in; but the firſt drop that came into his mouth 
made him ftart, and throw back his head in the 
ſame haſty manner: he grievouſly complained of a 
pain in the belly, and ſickneſs in the ſtomach, often 
ſtriving to vomit , but brought up little beſides 
phlegm ; he had alſo a pain in his noſe, and on the 
left 1ide of his head, a ſwelling or ſoreneſs about his 
Jaws and throat: all ſtriped and flowered clothes, 
and glaring colours, became ſo offenſive, that he 
could not endure the ſight of them: his underſtand- 
ing all this day was clear and perfect, rather quicker 
than uſual. The next night he had no more ſleep 
than the night before, being in a very high fever, 


reſtleſs, and much given to talking. On the next 


day (when the moon was at full) his heart began to 
heave and beat in an extraordinary manner; this 


threw him into a moſt violent ſweat, and terrible fit, 


with convulſions; which cauſed him to utter a ſound 
not unlike the barking of a dog: after this, tho' ſo 
well recovered as to talk reaſonably, yet the fever 
increafed apace, with all its bad ſymptoms; a red 
colour in his face was raiſed to the higheſt degree, his 
eyes became exceeding ſparkling, fiery, and ghaſtly z 
his ſweating was exceſſi ve, his vomitings frequent and 
violent, which cauſed a great deal of froth and drivel 
to hang upon his mouth and noſtrils; and yet (as he 
complained) he had no power (he knew not why) to 


put up his hand to his noſtrils to wipe them: ſtill he 


retained his underſtanding, but not without a mixture 
of frenzy, which increaſed every hour. Being appre- 
henſive of what might follow, he deſired his wife and 

- children 
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children to ſee him no more, for fear he ſhould bite 
them, or do them ſome other miſchief; and mightily 
importuned the company to faſten him with cord or 
chains to ſome poſt or beam in ſome private room, 
where none might ſee him: and accordingly, being 
no longer able to continue in bed, he put ou his clothes; 
and while they were preparing to ſecure him from 
doing harm, ſtood with one chain upon his leg, cloſe 
up to one corner of the chamber, plainly diſcovering 
a certain ſhineſs, and furious look, uſbal with u_ 
people. No ſooner was he faſtened with chains ani 
{taples to the floor 1n the middle of the chamber, and 
his hands ſecured with handcuffs, but he fell out with 
every one that came near him, though he had been 
for the moſt part remarkably meek and mild before; 
and about midnight complained of an exceilive cold- 
neſs of body. His ſpeech began to faulter; and lying 
down.on one ſide, he died in a manner ſuddenly, and 
to appearance eaſily, or without much pain. 


An infallible cure for the Bite of a mad 


Dog. 

OF all the diſeaſes incident to mankind, there is 
none ſo ſhocking to our nature as the bite of a 
mad dog; and yet, as terrible as it is, we have known 
inſtances of thoſe who choſe rather to hazard the worſt 
effects of it, and to die the worſt of Deaths, than to 
follow the advice of their phy ſicians, by making uſe of 
the known ſpecit:c of dipping in the ſea, or ſalt- water. 
It is for the ſake of people of this unhappy temper, 
who may have the misfortune to be ſo bit, and of 
thoſe who may have cattle that are ſo, that we publiſh 
thefollowingreceipt, which has been frequently made 
' uſe of in a neighbouring country,and(as the gentleman 

who communicated it ſays) was never known to fail. 
Take fix ounces of rue cleaned, pick ed, and bruiſed, 
four ounces of garlick peeled and bruiſed, four ounces 
of Fenice treacle, four ounces of filed pewter, or ſcraped 
tin; boil theſe in two quarts of the beſt ale, in a pan 
covered 
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covered cloſe, over a gentle fire, for the ſpace of an 
hour; then ſtrain the ingredients from the liquor: 
give eight or nine ſpoonfuls of it warm to a man or 
woman three mornings ating, and cold to any beaſt 
faſting eight or nine ſpoonfuls are ſufficient for the 
ſtrongeſt; a leſs quantity to thoſe younger, or of a 
weaker conſtitution, as you may judge of their 
ſtrength; ten or twelve for a horſe or bullock; three, 
four, or five, for a ſheep, hog, or dog: this muſt be 
ren within nine days after the bite, and it never 


ails either in man or beaſt; if you can convenient- 
ly, bind ſome of the ingredients on the wound. 


Another for the Bite of a mad Dog. 


AKE the leaves of rue, picked from the ſtalks 
and bruiſed, fix ounces; garlick picked from 

the ſtalks and bruzſed, Venice treacle or mithridate, 
and ſcrapings of pewter, of each four ounces , boil 
all theſe over a ſlow fire in two quarts of ale, till 
one pint is conſumed; keep it in a bottle cloſe ſtop- 
ped, and give of it nine ſpoonfuls to the perſon warm 
{even mornings ſucceſſively, and ſix to a dog, to 


be given nine days after the bite; apply ſome of 


the ingredients to the part bitten. NM. B. This re- 


ceipt was taken out of Cathurp church in Lincoluſbire, 


the whole town almoſt being bitten, and not one 
perſon who took this medicine but was cured. 


Another for the ſame. - 


JT AKE the ſhells of male oyſters, and calcine the 

white or inner part of them; when thoroughly 
calcined, which may be done either in an oven or 
a crucible, beat them to a fine powder in a mortar; 
that powder muſt alſo be ſifted through a fine ſieve; 
when all this is done, put * fix gros of the powder 
into a pint of right neat white-wine; and let the 
patient drink 1t off, without taking any other thing, 
of any kind whatever, until at leaſt three hours af- 


* Eight Gros make a French Ounce, which our Apothecaries 
know how to adjuſt to their own. | | | 


terwards ; 


terwards; and by all means not to touch butter, or 
any thing that is oily, during the time of cure. 


The next day he mult take four gros of the ſame 
wder in the aforeſaid quantity of wine, and the 


third day two gros, ftill faſting three hours after- 
wards; and then the cure is completed, 


A Receipt for Colds. 


TAKE of Venice treacle half a dram, powder of 
ſnake-root twelve grains, powder of ſaffron ſix 
grains, volatile ſalt of hartſhorn four grains, ſyrup 
of cloves a ſufficient quantity to make it into a bo- 
lus; to be taken going to reſt, drinking a large 
draught of warm mountain-whey after it. 

N B. Thoſe who cannot afford mountain-whey, 
may drink treacle-poſſet. To ſuch conſtitutions as 
cannot be provoked to ſweat, opening a vein, or a 
gentle purge, will be of great ſervice. 
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4 Full Diſcovery 1 the Medicines given 
ey me Joanna Stephens, for the Cure 
of the Stone and Gravel; and a parti- 
cular Account of my Method of prepa- 
hues and giving the ſame. 


Y medicines are a powder, a decoction, and 
pills. The powder conſiſts of «gg-ſhells and 
ſnails, both calcin'd. 

The decoction is made by boiling ſome herbs (to- 
gether with a ball which conſiſts of ſoap, ſwines- 
creſſes burnt to a blackneſs, and honey) in water. 

The pills conſiſt of ſnails calcin'd, wild. carrot- 
ſeeds, burdock-feeds, aſhen-keys, hips- and hawes, 
all burnt to a blackneſs, ſoap and honey. 


The Powder is thus prepared : 


"Take hens ege-ſhells, well drain'd from the whites, 
dry and clean cruſh them ſmall with the hands, 
and fill a crucible of the twelfth ſize (which con- 
tains nearly three pints) with them lightly, place 
| it in the fire, and cover it with a tile; then heap 
5 coals over it, that it may be in the midſt of a very 
$5. A 2 ſtrong 
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g clear fire till the egg-ſbells he calein d tw a 
zyilh white, and acquire an acrid falt taſte: this 
will take up eight hours at leaſt. After they are 
thus calcin'd, put them into a dry clean earthen 
pan, which muſt not be above three parts full, that 
there may be room for the ſwelling of the egg-ſhells 
in flacking. Let the pan ſtand uncover in a dry 
room for two months, and no longer; in this time 
the egg-ſhells will become of a milder taſte, and that 
part which is unn calcin'd will fall into a 
powder of ſuch a fineneſs as to paſs thro a common 
hair ſieve, which is to be done accoramgly. 

In like manner, take garden ſnails with their 
ſhells, clean'd from the dirt, fill a crutible of the 
ſame ſize with them whole, cover it, and place it 
in a fire, as before, till the ſnails have done ſmoak- 
ing, which will be in about an hour, taking care 
that they do not continue in the fire after that. 
They are then to be taken out of the crucible, and 
immediately rubb'd in a mortar to a fine powder, 
which ought to be of a very dark grey colour. 


Note, If pit-coal be made uſe of, it will be proper, 
in order that the fire may the ſooner burn clear on 
the tp, that large cinders, and not freſb coals, be 
placed upon the tiles which cover the crucables. 


| Theſe powders being thus prepar'd, take the egg- 
Mell powder of ſix crucibles, and the ſnail-powder 
of one, mix them together, ruh them m a mortar, 
and paſs them thro' a cy preſs- ſieve. This mixture 
is 1 to be put up into bottles, which 
muſt be cloſe Ropt, and kept in a dry place for uſe. 
I have generally added a ſmall quantity of ſwines- 
ereſſes burnt to a blackneſs, and rubb'd fine; but 
this was e with a view to diſguiſe it. 

The egg:-ſhells may be prepared at any time of 
the year; but it is beſt to do them in ſummer. The 
ſnails ought only to be prepared in May, June, Fuly 
and Aug; and Fefteem thoſe beſt which are done 

in the firſt of theſe months. 5 = 
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The Decofion 1s thus prepared : 

Take four ounces and a half of the beſt Alicant 
foap, beat it in a mortar with a large ſpoonful of 
ſwines-creſſes burnt to a blackneſs, and as much 
honey as will make the whole of the conſiſtence of 
kalte Let this be form'd into a ball. © | 
Take this ball, and green camomile, or camomile- 
flowers, ſweet fennel, parſly, and burdock leaves, 
of each an ounce; (when there are not greens, take 
the ſame quantities of roots) cut the herbs or roots, 
ſlice the ball, and boil them in two quarts of ſoft 
water half an hour; then ſtrain it off, and ſweeten 
it with honey. 


apa The Pills are thus prepared : : 

Take equal quantities by meaſure, or ſnails cal» 
cin'd as before, of wild carrot-ſeeds, burdock-ſeeds, 
aſnen- keys, hips and hawes, all burnt to a black» 
nels; 'or, which is'the ſame thing, till they have 
done ſmoaking: mix them together, rub them in a 
mortar, and au them thro' a cypreſs-lieve. Then 

POO 


take a large nful of this mixture, and take four 
ounces of the beſt Alicant ſoap, and beat them in a 
mortar with as much honey as will make the whole 
of a proper conſiſtence for pills; ſixty of which are 
to be made out of every ounce of the compoſition. 


The Method of giving theſe Medicines is as fellows. 


When there is a ſtone in the bladder or kidneys, 
the powder is to be taken three times a day z viz, 
in the morning after breakfaſt, in the afternoon 
about five or ſix; and at going to bed. The doſe is 
a dram averdupoiz,- or fifty-ftx grains, which is to 
be mix'd in a large tea-cup full of white-wine, cy- 
der, or ſmall punch; and half a pint of the deco- 
ction is to be drank, either cold or milk- warm, after 
every doſe. 

2 2 Theſe 
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- -Theſe medicines do frequently eauſe much pain at 
firſt; in which caſe it is proper to give an opiate, 
and repeat it as often as there is occaſion. 
If the perſon be coſtive during the uſe of them, 
let him take as much lenitive electuary, or other 
laxative medicine, as may be ſufficient to remove 
that complaint, but not more: for it muſt be a 
principal care at all times to prevent a looſeneſs, 
which would carry off the medicines; and if this 
does happen, it will be proper to increaſe the quan- 
tity of the powder, which is aſtringent; or leſſen 
that of the decoction, which is laxative; or take 
ſome other ſuitable means, by the advice of phy- 
ſicians. . | | 
During the uſe of theſe medicines, the perſon 
ought to abſtain from ſalt meats, red wines, and 
milk, drink few liquids, and uſe little exerciſe, that 
ſo the urine may be the more ſtrongly impregnated 
with the medicines, and the longer retained in the 
bladder. N 5 3 
" If the ſtomach will not bear the decoction, a ſixth 
part of the ball made into pills muſt be taken after 
every doſe of the powder. 
; Where the perſon is aged, of a weak conſtitution, 
or much reduc'd by loft of appetite or pain, the 
powder muſt have a greater proportion of the cal- 
cin d ſnails, than according to the foregoing dire- 
ction; and this proportion may be increaſed ſuit- 
ably to the nature of the caſe, till there be equal 
parts of the two ingredients. The quantity alſo of 
both powder and decoction may be leſſened for the 
fame reaſons. But as ſoon as the perſon can bear 
it, he ſhould take them in the above mention'd pro- 
portions and quantities. FRY 
Inſtead of the herbs and roots before mentioned, 
I have ſometimes uſed others, as mallows, marſh- 
mallows, yarrow red and white, dandelion, water- 
creſſes, and horſe-radiſh-root, but do not know of 
any material difference. g 8 
* 2 This 
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This is my manner of giving the powder and 
decoction. As to the pills, their chief uſe is in fits 
of the gravel, attended with pain 1n the back and 
vomiting, and in ſuppreſſions of urine from a ſtop- 
page in the ureters. In theſe caſes, the perſon is to 
take five pills every hour, day and might, when 
awake, till the complaints be removed. They will 
allo prevent the formation of gravel .and gravel- 
ſtones in conſtitutions ſubject to breed them, if ten 
or fifteen be taken every day. | | 


June 16, 1739. | J. STEPHENS. 


N. B. Mrs. Stephens receiy'd five thouſand pounds 
reward, on her medicine having been tricd and ap- 
proved, March 17; 1739-40, dee London-Gaxelte, 
March 23, 1739-40, 


A certain Cure for the Droßſy, if taken 
at the beginning of the Diſtemper. 


AKE the Stems that grow from the Stick or 
T Root of the Artichoke, pluck off the leaves, 
and bruiſe only the Stenis in a marble mortar; to a 
quart of juice put a quart of Madcira or Mountain 
wine, ſtraining the juice thro' a piece of muſlin : 
let the patient take a wine-glaſs of it faſting, and 
another juſt before going to-bed, continuing till the 
cure is compleatec. NM. B. This cur'd a fon of 
Dr. Moore, fate Biſhop of Ely (who had the advice 
of ſeveral phyſicians to no effect) and from whom 
I had the receipt. | 


For the Rheumatiſm. 


AKE one handful of garden ſcurvygraſs pick'd, 

two ſpoonfuls of muſtard-ſeed bruiſed, two 

ſmall ſticks of horſe-radith ſliced, half an ounce of ' 

winter bark ſliced; ſteep theſe niꝑredients in a _ 
Aa2 0 
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of Mountain-wine three hours before you take it, 
which muſt be three times a day; at eight, eleven, 
and five, if your ſtomach will bear it; if not, then 
twice only, viz. at eight and five, eating and drink- 
ing nothing after it for two hours atleaſt; you are 
to take a quarter of a pint at a time, which you 
muſt fill up out of another quart of the ſame wine; 
and ſo continue drinking till both bottles are emp- 
tied. | 5 
A reflorative Jelly for any one inclining 

| to 4 Conſumption. | 


7 1 *AKE four ounces of hartſhorn ſhavings, two 

ounces of eringo-root, one ounce of iſinglaſs, 
two vipers, one pint of ſnails; the ſnails being 
waſhed and bruiſed, put all theſe into three quarts 
of pump-water, let them ſimmer till it comes ta 
three pints, then ſtrain it off, and add the juice of 
two ſevil oranges, half a pound of white ſugarcan- 
dy, and one pint of old rheniſh wine; drink a quar- 
ter of a pint faſting, and the ſame quantity an hour 
before dinner time. N 


For the Bloody: flux. 


TAKE ſome garlick, preſs out a ſpoonful or two, 
T warm it pretty hot, then dip a double rag in 
it, lay it upon the navel, let it he till it is cold; 
then repeat it two or three times, it cures immedi» 
ately. By this I cured a Gentleman who had try'd 
ſeve1al other things without ſucceſs. S. C. 


For the Cholick. 


ET the patient, when they find any ſymptoms 

2, of a fit, take a pint of milk warm, put into it 

four ſpoonfuls of brandy, and eat it up, and ſo let 
them take it any other time if they are ſubject to 
that diſtemper, it will 1 the fit. This cured 
Mr. EBlundel of Hampſted, after he had had the ad- 
| Vice 
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vice of ſeveral able phy ſicians, and had been at the 
Fath without ſucceſs. | | 


For an inveterate Looenefs. 


AKE a piece of bread of the bigneſs of a crown 

Br piece, toaſt it hard on both fides, then put 
it into a quarter of a pint of French brandy, let it 
ſoak till it is ſoft, then eat the bread and drink the 
brandy at night going to-bed; this muſt be taken 
thrice. This cured a near relation of mine who had 
try'd ſeveral other things before to no purpoſe. S. C. 


For Dimneſs of the Sig ht and | fore Eyes. F 


AKE Eyebright, ſweet marjoram and betony 
 dry'dof each a like quantity, the ſame quan- 
tity of tobacco as of all the reſt, take it in a pipe 
as you do tobacco for ſome time; and take of the 
right Portugal ſnuff, put it into the corner of your 
eyes morning and night, and take it likewiſe as 
ſnuff. This cured Judge Ayres, Sir Edward Seymour, 
and Sir John Honblon, that they could read without 
ſpectacles, after they had uſed them many you. 


For the Piles, a preſent Remedy. 


I NOINT the part with ointment of tobacco. 
This cured an acquaintance of mine, who told 
it me himſelf, 5. C. | 


For a Pleuriſy. | 
| te the patient bleed plentifully, then drink 
O 


off a pint of ſpring-water with 30 drops in it. 
f ſpirit of ſal armoniac; this muſt be done as ſon 
as the party is ſeized, Approved by myſelf. S. C=; | 
| | Alling, 
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of Mountain-wine three hours before you take it, 
which muſt be three times a day; at eight, eleven, 
and five, if your ſtomach will bear it; if not, then 
twice only, viz. at eight and five, eating and drink - 
ing nothing after it for two hours atleaſt, you are 
to take a quarter of a pint at a time, which you 
muſt fill up out of another quart of the ſame wine, 
and ſo continue drinking till both bottles are emp- 
tied. | Pas 
A reſtorative Jelly for any one inclining 

to 4 Conſumption. | 


p | ARE four ounces of hartſhorn ſhavings, two 

ounces of eringo. root, one ounce of iſinglaſs, 
two vipers, one pint of ſnails; the ſnails being 
waſhed and bruiſed, put all theſe into three quarts 
of pump-water, let them ſimmer till it comes ta 
three pints, then ſtrain it off, and add the juice of 
two ſevil oranges, half a pound of white ſugarcan- 
dy, and one pint of old rheniſſi wine; drink a quar- 
ter of a pint faſting, and the ſame quantity an hour 
before dinner time. "op 


For the Bloody-flux. 


TAKE ſome garlick, preſs out a ſpoonful or two, 
T warm it pretty hot, then dip a double rag in 

it, lay it upon the navel, let it lie till it is cold; 
then repeat it two or three times, it cures immedi- 
ately. By this I cured a Gentleman who had try'd 
ſeveral other things without ſucceſs. S. C. 


For the Cholick. 


ET the patient, when they find any ſymptoms 

of a fit, take a pint of milk warm, put into it 

tour ſpoonfuls of brandy, and eat it up, and ſo let 
them take it any other time if they are ſubje& to 
that diftemper, it will overt the fit. This cured 
Mr. Elundel of Hampſted, after he had had the ad- 
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vice of ſeveral able phyſicians, and had been at the 
Eath without ſucceſs. | | 


For an inveterate Loofenefs. 


AKE a piece of bread of the bigneſs of a crown 

| piece, toaſt it hard on both ſides, then put 
it into a quarter of a pint of French brandy, let it 
ſoak till it is ſoft, then eat the bread and drink the 
brandy at night going to- bed; this muſt be taken 
thrice. This cared a near relation of mine who had 
try'd ſeveral other things before to no purpoſe. S. C. 


For Dimneſs of the Sight and ſore Eyes. 


AKE Eyebright, ſweet marjoram and betony 
dry'd of each a like quantity, the ſame quan- 
tity of tobacco as of all the reſt, take it in a pipe 
as you do tobacco for ſome time; and take of the 
right Portugal ſnuff, put it into the corner of your 
eyes morning and night, and take it likewiſe as 
ſauff This cured Judge Ayres, Sir Edward Seymour, 
and Sir Fohn Honbloy, that they could read without 
ſpectacles, after they had uſed them many 7 
For the Piles, a preſent Remedy. 


' NOINT the part with ointment of tobacco. 
This cured an acquaintance of mine, who told 
it me himſelf, &. C. : 


For a Pleuriy. | 
I the patient bleed plentifully, then drink 
O 


off a pint of ſpring-water with 30 drops in it, 
f ſpirit of ſal armoniac; this muſt be done as ſoon 
as the party is ſeized, Approved by myſelf. S. C. 
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For a Tertian Ague, a never-failing 
<P Remedy. © kat 
AKE Stone brimſtone finely powder'd, take 
1 as much of it as will lie upon a half crown 
in a glaſs of white-wine about an hour before the- 
fit comes; it cures at twice taking. This I had 


from o ice that had cured ſcores with it, and it never 
failed once. | | 


For a Quinſey, or Swelling in the Throat, 
fo that the Patient cannot ſwallow. + 


* ä "AKE a toaſt of houſhold bread, as big as will 
cover the top of the head, well bak'd on both. 
ſides, ſoak it in right French brandy; let the top 
cf.1ih2 head be thavd, then bind it on with a cloth; 
if ths be done at night going to-bed, it will cure 
bef * N as I myſelf have had experience of. 
Pr. B. 9, C. | | 


, For a Rheumatiſm. 
, 7 T the patient take ſpirit of hartſhorn morn- 


ing and evening, beginning with 25 drops, - 
In a glaſs of ſpring- water, increaſing five every day 
till they come to 50, to be continued for a month, if 
rot well ſooner. By this I cured a woman that had 
this diſtemper to ſo great a degree, that ſhe was 
ſwell'd in her head and limbs that ſhe could not lift 
up her hand to her head; but taking this, in three 
days was much better, and in three weeks time went. 
abroad perfectly well, and has continu'd ſo now for 
above ſeven years. F. C. | 


To flop bleeding at the Moſe, or elſewhere. 


FAKE an ounce-bottle, fill it half full of water, 
put into it as much roman vitriol as will he 
upon the point of a knife; let the part bleed into it, 
it will ſtop it in an inſtant. 1 
or 


y ; 


For Convulfion Fits in Children. 


TAKE aſſa fœtida and wood - ſoot, of each one 


ounce, infuſe them in a pint of French bran- 


dy; give the child in the month three or four drops 


in breaſt- milk, or black eherry-water, ſoon after it 
is born, and continue it two or three times a day 


for a week. WY \ 
- To prevent Convulfions in Children. 


it in breaſt-milk or black cherry-water, it 
prevents their ever having any convulſion fits. 


For the Gout in the Stomach, Dr. Lower' s 


conſtant Remedy. 


FAKE of Venice-treacle one dram, Gaſtcoign's 

powder half a dram, ſyrup of poppies as much 
as is ſufficient to make it into a bolus let the pa» 
tient take it going to- bed. ä | 


For an inveterate Head-ach. 


T AK E juice of ground- ivy and ſnuff it up the 
noſe, it not only eaſeth the moſt violent head- 
ach for the preſent, but taketh it quite away. This 
cured one that had been afflicted with it many 
ears, and by the uſe of it, it immediately cured 
— and it never returned. | 


For the Yellow Jaundice. 


AK E the juice of the leaves of artichoke 

plants, put it into a quart of white-wine; 

take three or four ſpoonfuls in the morning faſting, 
and at four in the afternoon, = 

or 
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For t es: 


ARE the duck-meat that lies upon ponds and 
"L ditches, let it he till it be dry, then lay it to 


* 


the part; it cures preſently. 
For an Aſthma. 
AKE of virgins honey one ſpoonful, mix in 
| | it as much roſin as will lie upon a half crown, 
=_ finely powder'd; let the patient take tt in a morning, 


an hour before breakfaſt, and again at night, an hour 
after ſupper z this muſt be continued a month, 


For an inveterate Cough, 


1 of Sperma Ceti (called by the common 
people, Furma citty) one ſcruple; put it into 
the yolk of a new laid egg raw, ſup it up in the 
morning faſting ; it cures at once taking. Approved 
by 4s 20 my acquaintance, whom I knew it ts 
CUTIE, +» Us . 


Terms of Art for Carving. 


Arbel, to tuſk 


Bittern, to disjoint 


Brawn, to leach 
Bream, to ſplay 
Brew, to untach 
Buſtard, to cut up 
Capon, to ſouce 
Chevin, to fin 
Chicken, to fruſh 
Coney, to unlace 
Crab, to tame 
Crane, to diſplay 
Curlew, to untach 
Deer, to break 
Eel, to tranſon 
Egg, to tire | 
Egript, to break 
Flounder, to ſauce 
Gooſe, to rear 
Haddock, to fide 

, to ſpoil 


Hern, to diſmember 


Lamprey, to ſtrin 
Lobſter, to barb 


Mullard, to unbrace 


Partridge, to win 
Paſty, to border 4 


Peacock, to disfigure 


Pheaſant, to allay 
Pigeon, to thigh 
Pike, to {plat 
Plover, to mince 


Quail, to wring 


Salmon, to chine 


Small Birds, to thigh 
Sturgeon, to tranch 


Swan, to lift 
Tench, to ſauce: 
Trout, to culpon 


Turkey, to cut up 
Woodcock, to thigh. 


 Inſirufion 
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InftruBions for Carving, according 10 
theſe Terms of Art. 


To unjoint a Bittery. 
AISE his wings and 
legs as a hern, and 
no other ſauce but ſalt. 
Jo cut up a Buftard. 
See Turkey. 
To ſauce a Capon. 


Take a capon, and lift 


up the right leg, and ſo 
array forth, and lay in 
the platter; ſerve your 
chickens in the ſame 
manner, .and ſauce them 
with green ſauce, or ver- 
Juice. 4 
Io unlace a Coney. 
Turn the back down- 
ward, and cut the flaps 
or apron from the belly 
or kidney; then put in 
our knife between the 
tidneys, and looſen the 
fleſh from the bone on 
each ſide; then turn the 
belly downward, and cut 
the back croſs between 
the wings, drawing your 
knife down on each ſide 
the back-bone, dividing 
the legs and fides from 
the back ; pull not the 
leg too hard, when you 


open the ſide from the 
bone; but with your 
hand and knife neatly 
lay open both ſides from 
the ſcut to the ſhoulder, 
then lay the legs clofe 
together. 

1s diſplay a Crane. 

Unfold his legs; then 
cut off his wings by the 
joints; after this take up 
his legs and wings, and 
ſauce them with vinegar, 
ſalt, muſtard, and pow- 
dered ginger. 

To unbrace a Duck. 

Raiſe up the pinions 
and legs, but take them 
not off, and raiſe the 
merry-thought from the 
breaſt ; then lace it down 
each ſide of the breaſt 
with your knife, wrigling 
your knife to and fro, 
that the furrows may he 
in and out; after the 


ſame manner unbrace a 
mallard. 
Jo rear a Gooſe. 
Take off both legs fair, 
like ſhoulders of lamb; 
then cut off the belly- 
piece 
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piece round Cloſe to the 
end of the breaſt; then 
lace your gooſe down on 
both fides of the breaft 
half an inch from the 
ſharp bone; then take off 
the pinion on each ſide, 
and the fleſh you firſt 
laced with your knife; 
raiſe it up clean from the 
bone, and take it off with 
the pin ion from the body; 
then cut up the merry- 
thought; then cut from 
the breaſt- bone another 
flice of fleſh quite thro'; 
then turn up your car- 
caſe; and cut it aſunder, 
the back-bones above the 
loin-bones; then take the 
rumpend of the back-bone 
and lay it in a diſh, with 
the fkinny ſide upwards; 
lay at the fore end of it 
the merry-thought, with 
the ſkinny ſide upwards, 
and before that the apron 
of the gooſe , then lay 
the pinions on each fide 
contrary, fet the legs on 
each ſide contrary behind 
them, that the bone ends 
of the legs may ſtand up 
eroſs in the middle of the 
diſn, and the wing pinĩions 
may come on the outſide 


of them; put the long 


ſlice which you cut from 
the breaſt- bone, under the 
wing - pinions on each 


fide, and let the ends meet 
under the leg bones, and 
let the other ends lie cut 
in the diſh, betwixt the 
leg and the pinion; then 
pour in your ſauce under 
the meat; throw on ſalt, 
and fer ve it to table again. 


To diſmember a Hern. 


Take off both the leg 
and lace it down the 
breaſt on both ſides with 
you knife, and open the 

reaſt-pinon, but take it 
not off; then raiſe yp the 
merry - thought between 
the breaſt - bone and the 
top of it; then raiſe up 
the brawn ; then turn it 
outward npon both ſides! 
but break it not, nor cut 


it off; then cut off the 


wing pinĩons at the joint 
next the body, and ſtick 
in each ſide the pinion in 
the place you tnrn'd the 
brawn out; but cut off 
the ſharp end of the pi- 
nion, and take the mid; 
dle piece, and that will 
Juſt fit in the place. You 
may cut up a capon or 
pheaſant the ſame way. 


T; unbrace a Mallard. 
This 1s done the ſame 
way as tounbracea duck, 


which lee. 
e To 
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To wing a Partridge. 
_ Raiſe his legs and 
wings, and ſauce him 
with wine, R gin- 
ger, and à little faſt, 
Ia allay a Pheaſant, 
Do this as you do a 
Partridge, but uſe no o- 
ther ſauce but ſalt. 
Th wing a Ouail, 
Do this the ſame way 
as you do a partridge. 
To lift a Swan. 
Slit the ſwan down in 
the maddle of the breaſt, 
and ſo clean thro' the 
back, from the neck to 
the rump; then part it 
in two halves, but do not 
break or tear the fleſn; 
then lay the two halves 
in a charger, with the 
flit ſides downwards; 
throw ſalt upon it, ſet it 
again on the table; let 
the ſauce be chaldron, 
and ſerve it in ſaucers. 
IJ break a Teal. 
Do this the ſame way 
as you do a pheaſant. 
0 cut up a Turkey. 
Raiſe up the leg fair- 
ly, and open the joint 
with the point of 'your 
knife, but take .not off 


next the body, and ftick 


the leg; then with yott 
knife lace down Noch 
Oy: 4 breaſt, and 
open the breaſt-pinion; 
but do not take it off 0 


then raiſe the n - 


thought betwixt; 

breaſt-bone and the top 
of it; then raiſe up the 
brawn; then turn it out- 
ward upon both ſides, 
but not break it, nor cut 
it off; then cut off the 
wing; pinions at the joint 


each pinion in the place 
you: turn'd the braun 
out, but cut off the ſnarp 
end of the pinion, and 
take the middle piece, 
and that will juſt fit in 
the place. You may cut 
up a buſtard, a capon, or 
pheaſant, the ſame way. 
To thigh a 'woodeock; :_: 
Raiſe the wings and 
legs as you do-a- hern; 
only lay the head open 
for the brains; and: as 
you tlligh a hern, ſb you 
muſt a curlew, plover, or 
ſnipe, excepting that you 
_— no other ſauce but 
t. F 


1 HE 


CHES and Braiſes, 
Page 284. an old 
Ach or Strain, 300. 
After birth, to bring it 
291. 
After-pains, bow prevent- 
ed, 279; 291, 292. 
Ague, 310. outward Ap- 
plications for it, 275, 


277, 307, 308, 310, 
Remedies, 


323. iward: 
310. 
Ague tertian, a never fail- 
ing Remedy, 360. 


Almond Butter, 165.— 


Cakes, 152, 182. Cheeſe- 


cakes, 142. —— Cream, 


163. — Hogs-puddings,. 


111. — Loaves, 200. — 
Pudding, 
148.— [art, II 
chocolate Alb monds, 199. 


— to fricaſy them, 182. 
— to 8 them el 
7. | 


I OG. — Paſs, | 
— 09- 


- Aſthma, 362. 


Angel-Salve, 237. 
Angelica, candied, 1886. 
 Apple-Fritters, 115. —= 
Paſties to fi 129, —— 
Tanſey, 113. — to dry 
Apples, 189. —— with-- 
fr p=rk ibid. — to 
ew Apples, 193. 
Apricocks; to dry Apri- 
cocks, 177, is 


like Prunellos, 203; to 


preſerve: icocks, 1761 
— green {pricocks, 209% 


211. — ripe ones, ibid. 
Ae F Apri- 
2 207 Apricocł- 
Wine, 2132. | 
Aqua Mirabilis, 235: 
Artichoke 


keep Artichokes- all” the 
Trar, 270. 


Aſhen-keys pickled, 81. 
Aſparagus pickled, ibid. 


87. — Soop, 64. 


Pye, 135. to 


R Bun 
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10 ſalt and diy a Ham 
of Bacon, 48. to make 


Weſtphalia Bacon, ibid. 
Balls, / xr for Lent, 


130. 
Balſam”, f Lucatellus, 


318. the yellow Balſam, 


308. a Vater to be ta- 


ken after Balſam of 


Tolu, 211. 


Barberries, pickled, 88. 


to preſerve them, 184. 
Barley-Cream,. 161, —— 
.. Water, 221. Wine, ibid. 


Battalio - Pye, or Bride- 


, Pye, 10, 123. 
Beef collar d, 13, 45; — 
. potted, 34, 53. alamode, 
39. fine hang'd-beef, 98. 
Beer. To make firong 
Beer, 231. 
Birch Vine, 217. 
Biſk, of Pigeons, 55. 
Buket, 149, 156. the bard 
Bisket, 157. thin Dutch 
. Bisket, 154. little hollow 
. Bisket, 149. drop Bisket, 
153. Lemon Bisket, 200. 
Ratafia Bisket, 171. 
Bite of a mad Deg, 252, 
277 344, 347 
Bitter Draught, 298, ano- 
ther, 302. 


Black Cherry Water. for 


Children, 243. | 
Blackneſs by a Fall, 276, 


277. 


IN DE X. 


Blaſt, Ointment for it, 287. 


3 Bleeding at Mouth, Noſe, 
EE ERTIES Ip... Ears, 257, 280, 331. 
Bacon; to ſalt it, 51. 


Bleeding inwardly, 287. 
'— 21 the Stomach, 330. 
Bliſter ; how to raiſe one, 
299. 

Blood, to ſweeten it, 281. 
Spitting of Blood, 278. 

Bloody Flux, to ftop it, 
though never ſo ſevere, 

488, 346 = 

Boil, to break a Boil, 276. 

Brandy, CGuraway-Bran- 
dy, 241. Cherry-Brandy, 
ibid. Poppy - Brandy , 

240. 1 

Bread and Butter Pudding 
Vr Faſting Days, 102. 
brown Bread Pudding , 
112. fine Bread Pudding, 

121. Rye Fread Pud- 
inn. 

Breaſt of Veal collar d, 33. 
to ragoo it, 36. 

Breaſts, ſore, 312. 

Breath, ſhort, 338, 

Breeding, 258. 

Briony Vater, 251. - _ 

Broom Buds pickled, 87. 

Broth ffrong, to keep for 
uſe, 6. | 

Bruiſes, 319. Bruiſe Oint- 
ment, 336. 

Buns, 151. 

Burns, various Remedies 
fer them, 259, 261, 302, 
304, 338. 

Burſtenneſs, 306. 

Butter, how to make it, 76. 

ä Butter d 


INDEX. 


Butter d Loaves to eat bot, 


Bugs, a Receipt de- 

| + oY mg = 345» 

Cabbage Pudding, 109. 
Cabbage Lettice Pye , 

139. to pickle red Cabs 
bage, 88. 

.Cakes, 144, Ic. French 

(le to eat bot, 147. or- 


dinary Cate to eat vitb 


Butter, ibid. Portugal 
Cakes, ibid. 4 Plum 
Cake, 145. a good Seed 
Cake, ibid. another, 146. 


a ſort of little Cakes, 155. 
n Cakes, 157. 


Wher | 
the white Cake, 155. 
Calf's Head collar d, 19. 


to dreſs it, 59. Haſh of 


"22, 16, 7% 


Calf's-Foot Padding, 15. 
 Felly, 164. — without 143. 
| ' Cherries preſerved , 183, 


Lemons, 168. Calf *s- 
Foot Pudding, 103. 
Cancer, 282. — in the 

Breaſt, to keep it from 


growing, 309, 312, — 


in the Mouth, 314. 

Caſhew Lozenges, 325. 

Caraway Spirit, 239, — 
Brandy, 241. 

Carp ſtewed, 30. © otber 
ways, 31, 70. 

Carrot Pudding, 101. Car- 
rot or Parſmp Puffs, 118. 
Caudle of Oat-meal, 169. 


a fine Caudle, 168, — 


Flummery Caudle, 167. 


%% 


| Cheeſe, 76. the 


4 
a Tr Caudle, 168. — for | 
Sweet Her, 3. 
Centaury Vater, 245. 
Cerecloth, 263, 319.” 
Charity-Oil, for outward 
and inward Bruiſes , 
green Wounds, &c. 274. 
Cheeſe, a Summer Ceam- 
| Cheeſe, 74. a Chedder- 
ueen's 
Cheeſe, 77. Newmarket» 
Cheeſe to cut at two years 
old, 74. a thick Cream- 
Cheeſe, 77. ordinary 
' Cream Cheeſe, 78. — 2 
coat Cheeſe, 77. to mals 
a freſh Cheeſe, 165. 
. 7 26.— 
vit ont Renret, 128. 
Lemon Che-ſecakes, 137, 
143. to make them wit 
out Curd, 139. Cream 
Cheeſe with old Cheſhire, 


204. Cherry Wine, 215. 

Marmalade f Cherries, + 
187. Morella-Cherry- 
Wine, 219. another, 226. 


Chervil Tart, 136. 
Cheſnut Puddings, 112. 


Chickens frica yd, 124. 
pull, ibid. Chicken- 
Pye, 9, 134. 4 ſweet 
Chic ken- He, 133. 
Chilblains, 286. 
Chincough, 276, 306. 
Chips of Apricocks, 212. 
Orange Chips criſp, 200- 
Chocolate Almonds, 199. 
"0 Cider, 


- 
1 


— © 
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Cider, 228. | 
Citron Water, 241. 


Clary Wine, 224. the fine 
Clary Wine, 228. fine 


. ClaryWater, 242. 
Clear Cakes of any Fruit, 


18 1. — of the Jelly of 
any Fruit, 180. — of 
' » Gooſeberries, 204. 


Clear Candy, 202. 
Clyſter for the Worms,314. 
Cock Ale, 222. Cock Wa- 
ter for —_— 247. 
Cockles pickled, 97. 
Cod ftewed , 54.  Cod's 
Head roaſted, 12. 
Cold, 330. — on the Sto- 
mach, 322, 323, 351. 
Cholick, 259, 263, 284. to 
give preſent belp in a 
Cbalick, 322, 358. 


Collar of Beef, 13, 45.— 


of Calf Head, 19. — 
of Cowheels, 20. — of a 


Pig, 34, 46. — of Sal- 
mon, 3 1.— Veni ſen, 3 2. 


Colour, to procure a good 


Colour, 295. 
Conſerves, 173, &c. Cn- 
ſerve of red Roſes, or 
any other Flowers, 193. 
nee 
Conſumption, 248, 262, 
285, 358. "$A 
Convulſion - Fits, 323. to 
prevent them, 1bid. 361. 
Cordial- Vater, that may 
be made in Winter, 238. 
the Golden Cordial, ibid. 
the Saffron Cordial, 243. 
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Corns on the Feet, 286. 


ww. 
90 


Coſtiveneſs, to remove it, 
Cough, 209, 210, 258, 
259, 331, 333. — on the 
Lungs, 28 1. on the Stoy 
mach, 249. Whooping 
Congh, 324. Inveterate 
Cough, 362. | 
Courſes, procured, 339. 
Cowheel Pudding, 106. 
Cowllip Vine, 218. 
Crabs butter d, 29. 
Cracknels, 153. 
Cramp, 300, 333. 
Crawfiſh-Soop, 2, 5, 28. 
Cream, blanched, 162. 
whipt Cream, 164. 
Piflachia Cream, 171. 
Cream of any proferv's 
Fruit, 166. Steeple. 
Cream, 162, Whate- 
Wine Cream, 170. 
Cream Cheeſe, 74. — with 
old Cheſhare, 143. 
Cucumbers fry'd for Mut- 
ton Sauce, 41. pickled 
in Slices, 80, 85. pickled 
another way, 92. preſer- 
ved, 194, 203. ftewed,5 6. 
Curd Pudding, 106. 
Currants preſerv'd in Fel- 
Iy, 183. 25 of white 
Currants, 186. — of red 
Currants, 212. Currant 
Vine, 227, 229. 
Cuſtards, 126. Cuftard- 
Pudding, 116. Rice Cu- 
flards, ibid. 


Daffy E 


D. 
Daffy: Eller, 251, 325. 
Damſons preſerv 4 whole, 
177. 

Delivery of Women, 291. 
Diſtemper got by, an ill 
. Huſband, 249. 

Drink for a Fever, 275. 


—to preſerve the Lungs, | 


250. — for the Rickets, 
272. an opening Drink, 
249. a purging Drink, 
313, Drink for a Rbeu- 
matiſm, or Pain in the 
Bones, 254. 
Drop Bisket, 153. 
Dropſy 7 3 256, 274, 
281, 282, 332, 334, 
337 357+ 


Dropſy Vater, 243. Drop- 


- ſy and Scarvy, 332. 
Draught to allay a Fever, 
Dryim Oil 

ing Ol, 342. 
Ducks, to pot, 46. 
Dutch Beef, 50. 
Dutch Gingerbread, 151. 

E. 


Ebulum, or Elder Ale, 222. 
Eels, collar'd, II, 32. — 
potted, I. — roaſted, 21. 
Eggs, fricaſed, 56. — in 
another way, 57. 
77 Pyes, 124. 
er-Flower-Wine, 229. 
Elder-Wine, 223, 229. 
Elder Wine made at 
Chriſtmas, 223. 
Electuary for à cold or 
windy Stomach , 270, 


-. 
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Freckles taken off, 
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another for a Nin in the | 
Stomach, ibi. 


Elixir Proprietatis, 269. 
Dafty's Elixir, 325. 

Eye- Salve, 260. 

Eye - Mater, 251, 290. 

Eyes, red of ſore, 268. to 
clear the Eyes, 304. ſore 
or weak Eyes, 314. for 
Dinneſs 4 theSight,35 9. 


Face, TAL x} 269, 281, 
— red and pimpl ed, 


Falling down of the Furs 
dament, 294. 
Falling 8 þckneſs, 3. 303, 309. 

Fever Vater, 238. 
Spotted Fever, 256. Hai- 
fter for the Feet, 299. 
Drink, ibid. 
Fiſh Pye, 137. 


Fits of the Msther, 248, 
Fits fromWind orCold, 268. 
Floodings, 292, 


339. 
Flrendine of Y cal, 15,135. 


Flowers of any fort cau- 


died, 190, 195. various 
ways of candying Orange 
Fl:wers, 190, 197, 206. 
Syrup of anyFlowers, 190. 
Flummery Candle, 167. 
HartſhornFlummery,171, 
Flux, 293. Eloody-flux,239. 
Fool, of Strawberries, or 
berries, 170. 
P. - meat, 6, 57. to 
force a F Fowl, 37. 
283. 
French Barley Pudding, 4. 
B b 2 French 


__ 
French Beans pickled, 86. 
French Bread, 151. 


French Cake, 147- brown 
French Loaves, 157. 
Fricaſy of Chickens , 24. 


, 6. — Gri 


Ox-palates, 27. 
great Plaice or Floun- 
ders, ibid.— of Rabbits, 
26. — of double Tripe, 
ibid. pale Fricaſy, 21, 
40.brown Fricaſy, 39,65. 
Fritters ; Apple Fritters, 
115. Curd Fritters, 114. 
fine Fritters, 119. 
Fruits of any Sort candied, 


190. — kept in Syrup | 


to candy, 203. 


Gam, of Qooſeberries, 207. 
Garlick, Syrup of it, 279. 
Gaſcoign's Powder, 320. 
Gingerbread , ſeveral ways 
of doing it , 150, 152, 
156. Dutch Ginger- 

| bread, 150. 
Gloves, how to waſh them, 


271. 

Golden Cordial, 238. 

Gooſe potted, 56. 

Gooſeberries, preſerved, 

5. — preſerved in 
H 175 191.— with- 
oning, 192. 

Goof? erry , Clear-Cakes, 
204, —— Cream, 161. 
— Jau, 114. —— 
Nine, 214, 227, —— 
Vinegar, 96. — Pearl 
Gooſeberry - Wine, 214. 


INDEX 


. 


1 


Gout Pains, 296, 297,322. 
in the Stomach, 261. 
Green Ointment for the 
Rickets, 272. 
Green Sickneſs, 283, 255 
b 
Gri er, 2 
pe 4 43- 


Hair, to make it grow, 226, 

Ham of Bacon. See Bacon, 

Hams of Pork like Vet- 
pbalia, 65. 4 Pickle for 
them, 67. | 

Hands, Paſte for them, 
271. to clean and ſoften 
them, 326. to make them 
white, 327. 


_—_— dreſſed, 47. 7 af 
d, 54. to ing a Hare, 
my Hare Pye, 141. 
Hartſhorn. Flummery, 171. 
— Felly, 164. — Fell 
without Lemons, 148. 
Haſh of roaſted Mu utton,q 44. 
Haſty-padding, 108. little 
Haſty-puddings to boil | 
in Ciftard Diſbes, 117. "= 
Head, to purge vit, 313. | 
for am inveterate Head- 


ach, 361. x | 
Heart, Heavmeſs, 268. 
Hemorrhoides 1 flamed, 

298. 
Herrings; ow to bake 

them, 60. 


Hickup, 300. 
Hiera-picra plain, 253. 
Hiera-picra Water, 246. 
Hips, made into Conſerve, | 


210, 


INDEX. 


Hoarſeneſs, 270, — with 
à Cold, 323. 

Hogs Puddings with Al- 
monds, 110. —— pith 
Currants, ibid. — ana- 
ther ſort, ibid. — black 

Hag Puddings, 111, 

Hung Beef, 12, 98. 

Hungary-Vater, 249. 

Hy ſterical * 240. 


Jaundice, ſeveral excellent 
Medicines for it, 253, 
280, 286, 302, 332. 
yellow or black Jaundice, 
2305, 340, 361. 
Iceing a great Cake, 159. 
Jelly Pet, 167. Ribbon 
7515 166. Jelly of any 
ruit done into Clear- 
Cale, 180. — of white 
Currants, 186. — of 
7 15 urrants, 212.— 
of Pippins, 185. 
Ink, — "34 "7 271. 
2382 „282. 
teh cared vari us ways, 


| 306, 3C7, 232. 
To jug « Hare. See Hare. 


Jumbals, 148. 
| K 


Katchup, Engliſh, 91. 
King's-Evil, 305. 
L 


Labour in Child - birth, 


291. 
Lady Onflow's Vater for 

the Stone, 247. 
Lamb-Pye, . 132. 

ſweet Lamb-Pye, 133. 


_ 
Laudanum Liquid done the 
beft way, 239. | 
Er e 170. 
Lear Fr Savonry Hes, 
Leg of Lamb, how 8 
, 37.—— forced, 38. 
1 of Mutton a = la- 
VDanbe, | | 


39, 92. 
Lemon-Bisket, 198. — 
Cakes, 202. — Cheeſe- 
Cakes, 137, 143%, — 
Seam, 160. — pickled, 
94. — Prudding, 119. 
— Puffs, 199. — Salade, 
90. — Syllabubs, 158. 
— Tart, 115. — Wine, 
220. another ine that 
may paſs for Citron 
Water, 231. | 
Lilly of the Valley Water, 
244. 
Lime Vater, 246. 


Linen, freed from Mil- 


dew, 346. 
Liquo: for colouring Pud- 
dings, 104. | 
Loaves made of Almonds, 


200. 

Lobſters, butter d, 29. — 
patted, 11, — made into 
Soop, 2. — pickled, 82. 

Looſeneſs, 275, 307, 331. 

Lozenges, fer the Heart- 
burn, 279. —— for a 
Cungb, 258. 

Lucatellus's Balſam, 218. 
to take inwardly, 332. 

Lumber Pye, 9, 125. anc- 

tber, 143. 8 

Lungs, a Drink to pre- 

Bb 3 erve 


1 ſerve them, 250. a Purg 


or any Illneſs of them, 
| "> ung th FB 90. 


Mackrel, pickled, 71. 


Mangocs, of Cucumbers, 
82. — of lan _ 


Marchpane, 148. — un- 


boiled, 183. 
Marjoram Pudding, 112. 
Marlborough Cake , 155. 
Marmalade, of Cherries, 
187. of Oranges, 

201, 208, — of @unces 

red, 187. — of Suinces 

white, 187, 207. 
Marrow Paſties, 137. — 
Puddings, 15, 119. 


Marſh-mallows ; Syrup 


thereof, 208. 

Mead, 216, 223. a ſmall 

white Mead, 216. 

Mildew taken out of Lin- 

nen, 346. 

Milk-Vater for a cancer- 
ous Breaſt, 247. another 
Milk-Iater, 252, © 

Milk in Nurſes increaſed, 


294, 
Mince-Pies of Teal, 138. 


Miſcarrying prevented, 


294. | 
Morphew removed, 328. 


Mountain Vine, 230. 

Mouth fore in Children , 
267, a rare Monuth-wa- 
ter, 278. 

Mulberries, preſerved 
whole, 193. 

Mullet, or any other Fiſh, 
h,w bled, 29. 


vilj I N D E x. 


Muſcles, or Cuckles pick 
kled, 97. 
Muſhroom Liquor, and 
Powder, 61. other Muſh- 
room Powders, 94, 97. 
Muſhrooms pickled, 78, 
84, 93, 95, 96, 60. — 
pot ted, 97. — ftewed, 19. 
Mutton-Pye, 10. — Cut- 
Jets, 42. — dry'd to cut 
in Shivers, as Dutch 
Beef, 50. — dry'd like 
Pork, 51. — aſbed, 
41.— Leg G . 
uffed wit ers, 16. 
10 fe a Leg of Mut- 
ton, 38. Leg of Mutton 
a-la-Daube, 93. Neck 
of Mutton dreſſed, 43. 


N. 
Naſturtium-Buds , pick- 
led, 81. a 
Neats-Tongue-Pye, 1o.— 

potted, 33. 8 
Neck, Italian Waſp for it, 


328. 
Neck of Mutton dreſſed, 
4.3. --- of Veal ftew'd,70. 
Necklaces, for, Children 
when cutting their Teeth, 
259. | 
Nun's Cake, 159. 
O. : 
Oatmeal Candle, 169. — 
Pudding, 104, 120. — 
Sack Poſſet, 172. 
Obſtructions removed, 334. 
Ointment fer a Burning 
or a Sca'd, 308. — for 
a (old 


RY 


a Cold on the Stomach, 
Sb > - | 
Oyſter Soop, 62. 

Oyſter Pye, 125. 

_ Oyſters fry'd, 38, — pick- 
lied, 10, 22, 84, 89. — 
ftew'd in French Rolls, 
13, 14. — ſtuffed into a 


Shoulder or Leg of Mut- 


ton, 16. 
Olio Pye, 134, 142. 


Onions ( ſmall) pickled, 92. 


Orange Cakes, 182, 201. 
— Chips criſped, 200. 
— candied, 210. 
Cream, 161. — Flowers 


candied , 202, 206, — 


preſerved in Syrup, 207. 


 Orange-Flower-Brandy, 


237. — Orange Mar- 


malade, 201, 204, —— 
Peel made into Syrup , 
201, —— Wine, 217. 
—— with Rains, 226. 


Oranges preſerv'd whcle, 


173, 191, 199. 
(x-palates, in Fricaſy, 27. 
— pickled, 12. 


P. 

Painting Rooms or Pales, 

. 

Palermo ine, 224. 

Pancakes, 113. -=- of Rice, 
TEE: 

Paſte, of green Pippins 
188. 4 for Hand 
271. — white Quiuce 
Paſte, 188. 8 

Paſties. See in the diffe- 


* . en ore a 
— f F 
. 2.4 7 — — - 
INDEX: 
y 5 . 


1 
rent Materials, ' Little 
Faſſies to fry, 126. 
Paſtils, hom made, 181. 
Paſtry of all forts, 122, &c. 
Pears dry d, 189. with. 
out Sugar, ibid. 
Pear - Plums, white, pre- 
ſerved, 176. — black, or. 
any black Plum, 179. 
Peaſe Fottage; 7. 
Perfume to male the 
burning Perfume, 213. 
Pickle, fo Hams, 66. »— 
for Tongues, ibid. — for 
either Hams or Tongues, 
126 | 
Pickles of all ſorts, 78, &c. 
Pies. See in the different 
Materials. : 
Pigeon Pye, 10.— in Jelly, 
55.—pickled, go. lem d, 
53, 67. — ſtewed with 
Aſparagus, ibid. | 
. Ears ragoed, 13. 
e roaſted and boil d, 17, 
18. 
Piles cured, 298, 333, 
i 359, 352. | | 
Pills to purge the Head, 
313. to purge of Rheum 
in the Teeth, 325. 
Pimples remov'd, 269, 
281, 327. | 
Pin or Web in the Eye, 304. 
Pippins ; Jelly of them, 
185, — preſerv'd whole, 
184. Paſte of green 
Pippins, 188. 
Piſtachia Cream, 171. 
Pith Pudding, 106. 
| Plague, 


Pi 
Pi 


Plague, prevented, or cu- 
9 5 I. Dr. Burgeſs's 
Antidote againſt it, 244; 
Plague-W > * 3 3 
Plain Padding very fine , 
+ 4 Fr , N. 
Plate, how to boil it, 343. 
Pleuriſy, cured without 
bleeding, 303, 359. 
Plum Cake, 145, 146, 157, 
* 158, 159, 160, — with 
. Almonds, 159, Little 
-. Plum-cakes, 14c. Plum- 
182 porridge, 4. ine, 222. 
Plums dry d, 194. — pre- 
_ green, 178, 179. 
. Jo preſerve the great 
white Plum, 211. 
Pockets, bow made, 73. 
Poloe, how prepared, 55. 
Pomatum, 283. 
Poppy Brandy, 240. 
Pork Hams le Weſtpha- 
lia, 65. 
Portugal Cakes, 147. 
Poſſet, a l Poſſet, 
167. a Show Poſſet, 
ibid. Sack Poſſet with- 
out Eggs, 171. a Poſſet 
with Ale, or King Wil- 
liam's Pyſſet, 172. the 
Pope's Poſſet, ibid. 
| Sort: mh fora Rupture, 252. 
Poultice for a fore Breaſt, 
Leg, or Arm, 277. — 
for a bard Swelling, 276. 
Preſerves. See the reſpe- 
dive Materials. 
r baked, 116, — 
boiled, 105. — ftew'd, 


2 


p "a +» 


Tj 


| 108, — vr little Dies, 


117. "Haſty - Pudding, 


ibid. Orange-Pudding, 
100. New-College-Pud- 
ding, 118. Oatmeal | ud. 
ding, ibid. Ratafia Pud- 
ding, 122. Sweetmeat 
Pudding, 117, * 
Puddings of divers ſorts, 
100, &c. a colouring 
Liquor for Puddings, 
See Liquor. 
Puti-paſte, 140, —— for 
 Jarts, 129. K's 
Puffs, of Almonds, 148, — 
Carrots, or Par ſnips, 
118, — of Lemons, 199. 
Pulpatoon of Pigeons, 59. 
Purges, 267, 294. 
Purging Diet-drink, 314. - 
Purſlain Stalks pickled, 87. 
another Vay, 90. 
Putty, or Paſte to ſtop all 
Feints in Pales or Wood, 
that no Water may ſoak 


in, 342. 


Quaking Reading See 
Pudding. 

Quilt for the Stomach, 
322. 

Quinces, kept in Pickle, 
81. Duznce Cream, 162. 
whole D uinces preſerv'd, 
174. White Felly of 

uinces, 180. Red 


uwince Marmalade , 


uince 


207, 208. white Ounce 
Pape, 188, — 


Vine, 220. 


Quinſey, 


* 
_ 6— — 
4 = 


 Rennet, 


Quinſey, or Swelling in the 
"Throat, 3 * "3s 


Rabbets , and Chickens 


mumbled, 19. - 
Radiſh Pods pickled, 85. 
Ragoo, of Oyſters, 18. — 
of Pigs Ears, 13. — of 
weet-breads, 18. for 
made Diſhes, 4. 
Raiſin Fine, 217. 
Raſpberry Fool, 170. — 
Vine, 219, 220. 
Raſpberries, preſerved in 
- Felly, 175. — preſer- 
Ps, 198. mY | 


| Ratafia Bigket , 171. — 


* Cream, 163. — Pud- 

” ding, 122. 

Red Balls, 268. 

Red Cabbage pickled, 88. 

ared, 74. 

Rennet Bag, 75. 

Rheum, in the Eyes, 304. 
— 7n the Teeth, 325. 

Rheumatiſm, Dropſy , 


the Lungs, cured, 281, 
Simple Rheumatiſm , 
335. Rhbeumatiſm, or 
Pam in the Bones, 254, 
256, 357. 360. | 
Ribs of Beef pickled, 68. 
Rye-Bread-Pudding, 115. 
Rickets cured, 272. — 
another Way, 273. 
Roſes, Conſerve of red 
| Roſes, 193. Sugar of 
- Roſes, 194. Roſe-drops, 


15. 


INDEX 


 Scurty, and Cougb of 


= 


Rue-water for Fits of the 
Mother, 248. oh 
Rump of Beef, baked, 58, 

— fſtewed, 6, 21, 


Rupture, 252. 


Sack - Cream, 163, 170. 
= Poſſet without Eggs, 
172. — without Cream 
or Eggs, ibid. Oatmeal 
Sack-Poyfſet, 173. Sack 
Pudding baked, 112. 
Saffron Cardial, 242. 
Sage ine, 218. anot ber, 
224 
IN prepared, 169. 
Salmon ted, TI — 
pickled, 39. ; 
Salmon Pye, 124. 
Salop, bow tis made, 169. 
Salve, for a Blaſt, Burn, 
ar Scald, 261, 277, 311. 
for the Kings Evil, 305. 
— for a Sprain, 283. 
Angel Salve, 337. The 
black Salve, 309. Green 
Salve, 311. Lip Salve 
326. 
Samphire pickled, 82. 
Sauce for Fiſh, or Fleſh, 
I 00, — of fryd Cucum- 
ers for Mutton, 0. 
for a Woodcock, ibid. 
Sauſages, very fine, 66, 
Scald Head cured, 303. 
an Oint ment for it, 336. 
Sciatica ; Plarfter for it, 


305. ä 
Scotch-Collops, 20. other 
Mays, 23, 35, 65. 
Scurvy, 


8. 4 Y 


Medicines to cure it, 


281, 286, 307. — in 


be Gums, 328. 
Seed-Cake, 145. another , 
146. Ordinary Seed - 
Cale, 154. A good 
. Sced-Cake,, call'd 7 
Cale, 159, - Another 

Seed-Cake, 160. 

Shortneſs of Breath, 280. 

Shrewsbury Cakes, 152. 

Shrub, how made, 217. 

Sight ; to ſtrengthen it, 
248, a Fowden; that 
bath reſtored it when 

. almoſt 005 288. 

Skirret P 72 136. 

Skuets, made, 54. 

Small - Fox; to prevent 
their Pitting , and * 

off Redneſs, 262. 

take nut their Spots, 28 


— Redneſs and Scurf 


after them, 338. A Stay 

to prevent a yu Throat, 

+ 292. 

Smelts, kept in Jelly, 57. 
— marinated, 94. 

Snail-V ater, 250; | 

don. Pe, 157. 


Soop, 1, 4, 61. A Gravy- 
Soop, 2. — aSoop or Pot- 


tage. of Aſparagus, 
64. — of Gavſih, 2: 
69. —— of green Peas, 
63, 69. $10p for faſting 
Days, 3. 
Sparrows , or Squab Pi- 
geons, pickled, 80, . 


—— utes nya er gy ot. OO. eo 


"0 | 
INDEX Wo 
Wer 3 ſomne excellent 


Spinage Txt, 136. 


Spirit o Caraways, 239. 


of Saffron, 242. | 
Spitting of Blood, if a” 
Vein is broken, 285. 


. Spleen and Vapours cave, 


240. 

Sprain, 283. 

Sprats, pickled for An- 
chovies, 80. 


Spread - Eagle Pudding 5 
121. 

Stewed Pudding. Hes 
Pudding. 

Stitch Vater, 241, PEA 

PN + Eleuary 8 
a Cold, or windy Sto- 
mach, 2 o. Some excel- 
lent Medicines for Pains 
in the Stomach ,. 260; 

268. Plarſter for the 
Stomach, 321. A Quilt 
for it, 322. 

Stone; to make the Lime- 
drink for the Stone, 264. 
to give Eaſe in a violent 
Fit, 264, 290. Lady On- 
flows Water forit, 245. 
| Mrs. Stephens's Medi- 
cine for it, 353. 

Stoughton's Elixir, 257. 

Strangury, 275, 291. 

Strawberry Fool, 170. 

Strong Broth, 69. wo; ©, 

Sugar-Plates, 178. Clear 
Sugar, ibid. brown Su- 


gar, 181. Sugar of Ro- 
ſes, 194. 

Surfeit - Water, of King 
Charles II. 230, — of 


Mr. 


2. 
Swan potted, 47. 


Drs. Pr Onſlow, 


Sweet- Bag inen, 212. 
Sweetmeat Pudding, 117. 


Swelling in the Face, 3 13. 


Syllabubs whipt, 165. 
enen d bubs, 9H 


173. 
Syrups, 173, &c. 
Syrup of any Flower, 190. 
— of a Cough or Aſth- 
ma, 209. — of Marſh- 


mallows, 208, — of 


- Saffron, 208. 
7 y of 


Tanſey, baked, 20, 113. 
Apple Tanſey, 115. 
Gooſeberry Tanſey, 113. 

Tarts, of Oranges, or Le- 
mons , 128. Puff-paſte 
for Tarts, 129. to ice 
Tarts, 141. 


Tea-Caudle, 168. 
' Teeth, 259, 288. to — 


erve. and whiten t 
337. Necklace for Chil- 
dren in cutting them 259. 


Tettar, 287. 


Thorn drawn out, 303. 


Throat, ſore, 313. to pre- 


vent a ſore Throat in 
the Sm Pox, 262. 


" Thruſh, in Childrexs 


Mouths, 339. 

Tincture of 3 2 
236. An admirable 
ture for 5 Wi. e 
276. 


ä 11 2 40 
Tongues, potted, 33. dri- 


ed, 49. ay Ele for them, 
ibid. 6 j 


Tooth - = cured , 253, 


278, 279. 
Treacle- Vater, 254. 


Trembling at the Heart, 
— other fine Sllabubs, | 


303. 
Tumours, to ripen them, 
12 to diſperſe them, 


Turbot Pye, 136. 
Tureiner, how made, 122. 
Turkey Pye, 15. ftewed, 
FE 2 
a 1 


Ulcers, and old Sores, 310. 


Urine; to provoke it pre- 
ſently when ſtopt, 339. 
Uſquebaugh, how made, 


255. 
Urula, to draw i it up, 339. 
W. 


| Wal nut-Water, 237. 


Walnuts, pickled divers 
ways, 75, 82, 92. pre- 
ſerved all the Tear, 270. 

Waſh for the Face, 327. 

Waſhing, 0 ſave Soap, and 
whiten Cloaths, 346. 

Water, far fore or. weak 
Fa 314, — to waſh the 

ace, 227. — to be taken 
after = of Tolu, 


251, — againſt a Con- 


Focal the Sight, 

248, — in a Conſump- 

tion or Weakneſs after 
2 Sickneſi, 


* 


1 — 


Cordial = Vater, 239. 
Great Palſy Water , 


2232. Lady Allen's Wa- 
ter, 234. Lady Huect's 


Vater, 233. King 
Charles II. bis Sur fett- 
Vater, 237. Orange or 
Lemon W ater, 236. 


Or. Stevens's V. ater, 


a Stone Wa- 


235- 

ter, 240. 

Weakneſs of the Back, 

2292, 340, — of the 
Hands, after 4 Palſy, 

300. 

Weſtphalia Bacon, 48. 

Whetſtone Cakes, 157. 

White Leach, 170. 

White-wine Cream, ibid. 

Wigs, 149. light V igs, 140. 


very good Wigs, 142. or- 


dinary Wigs, 154. 
Wine, bow to clear i it, 225. 
Apricock - wine, 213. 
Barley 2 wine , 221. 
Birch-wine, 217. Cher- 
ry-wine, 215, 226. Ca- 
Nine, 224, 228. 
Co ſiip- wine, 218. Cur- 
rant - Wine, 215, 229. 
Damſon-wine, 213, El- 
der-wine, 221, 229. El- 
der - flower - wine, 229. 
Frontimac = wine, 227. 
Gooſeberry - wine, 214, 
227. 1 emm-wie, 220. 


Morella Cherry - - Vine 6 
1 


IND f 2 
| * Sichneſr, 262. — fe © 


N 


212. Oran ge-wine, 2175 | 
— with Rains, 225. 
_ , Fearl Gooſeberry- pine, 
214. Plum-wine, 222. 
Quince- wine, 220. Rai- 
for-wine, 217, 225, 2 
berry wine, 219. 
vine, 218, 224. Comte 
wine, ibid. To recover 
Wine, 1 
Woodcock Sauce, 40. 


Worms in Children bow 


to know them, 278. Cly- 
fer for em, 318. Worms 
cured, 314. a for 
them, 321. 


Vapours cured, 240. 
Varniſh, white and yellow, 


343 
Veal Þ ye, 14. Cutlets, 59. 
Srv Diſh Y Veal, 
ricaſy, 2 
Veniſon, 2 35 to 
recover it when it ſtinks, 


36. 
Venereal Diſeaſe, 301. 
Veniſon-Paſty, 109. to ſea- 
fon and bake it, 129. to 
ſtew it, 8. 


Verjuice, difild for Pic- 
kles, 98. 

Vomits: ; ſomeexcellent Vo- 
mats, 266, 277, 335, 336. 

Vomiting ; ; outward Ap- 
plications to flay it, 278, 
287. internal Remed y 
for it, 278. 


I 


* 


